
HARVEST DATES  

7th February - 10th February 2025 

BAUMÉ AT HARVEST  

11.4 

OAK MATURATION  

No oak maturation 

WINE ANALYSIS  

Alcohol: 12.5% alc/vol 
Titratable acidity: 6.1g/L 
pH: 3.28 

CELLARING POTENTIAL  

Drinking well now! 

SUGGESTED FOOD PAIRING  

Seafood platter with friends 

NV S PARKLING  ROSE  

The wine to bring when you’re told not to bring a thing! 

This pale pink sparkling wine will have you dreaming of long, hot summer days 
by the beach or pool with a glass of bubbles in your hand. 

Fresh and bright aromatics of rose petal and blood orange, the palate is crisp 
and refreshing with flavours of pomegranate and raspberry sorbet.  Made in a 
dry and crisp style to be enjoyed on all occasions!  

Serve chilled - around 8°C to 10°C 

WINEMAKING TECHNIQUES  

Crushed and chilled before oxidative 
pressing and settling.  Cool  
fermentation in stainless steel tank to 
dryness.  A short maturation on light 
lees before bottling early to maintain 
freshness 

VINEYARD  

Specialist Growers Langhorne Creek, 
South Australia 

 

´ 

VARIETIES  

Syrah and Chardonnay 


