
L I G H T E R

COLOR
AROMA
PAL ATE

A�ractive rose gold
Wild strawberry, pomegranate with hibiscus undertones

Strawberries and rose petal with a refreshing mineral finish

WINEMAKING
Select parcels of fruit were de-stemmed and crushed, with the juice and 
skins quickly separated to ensure a delicate pink colour. Individual batches 
were cool fermented in stainless steel, followed by lees stirring to give length 
and roundness to the palate. The wine was blended, stabilised and filtered 
prior to bo�ling.

VINTAGE SUMMARY
The conditions leading up to the 2022 vintage were cooler and damper than 
average. This, combined with some windy conditions during flowering 
resulted in a lengthier ripening period and an extended harvest. Mild 
conditions at the beginning of the year brought great aromatic expression 
across all whites. Some wet weather conditions followed, though still 
enabled the reds to yield bright fruit and varietal expression. 

ENJOY WITH
Grilled chicken breast with chive herb bu�er, marinated mozzarella 
and melon salad

N U T R I T I O N A L  I N F O R M A T I O N

SERVINGS PER BOTTLE  (5 )
Av.  Serv ing  S ize  150ml

Energy

Prote in
Fat       -  Tota l
Fat       -  Saturated
Carbohydrate    -  Tota l
Carbohydrate    -  Sugars
Sodium

*AT LEAST 25% LIGHTER IN ALCOHOL & CALORIES COMPARED  
  TO 750mL 2020 LIV ORGANIC CHARDONNAY

AVERAGE QTY
Per  Serve  150ml

355kJ
(85  Ca l )

0.3g
<0.1g
<0.1g  

1 .4g
1 .4g

<5mg

AVERAGE QTY
Per  Serve  100ml

237kJ
(56  Cal )

0.2g
<0.1g
<0.1g  

0 .9g
0.9g

<5mg

LABELS COME
TO LIFE WITH
YOUR PHONE

2 0 2 2  R O S É

VARIETALS

REGION
CELL ARING

Shiraz & 
Sangiovese
Victoria
Enjoy young

9%
3.26
6.0 g/L

ALC/VOL
PH
ACIDIT Y

LIGHTER IN ALCOHOL |  LIGHTER IN CALORIES |  FULL IN FLAVOUR


