
AGEING POTENTIAL
Best enjoyed in the freshness of youth, 
or within 2 years of vintage.

IN THE VINEYARD
The lead up to the harvest was, for the most 
part, relatively smooth. Temperatures were fairly 
moderate, with warm days to encourage ripening 
followed by cool evenings to maintain phenolic 
ripeness. However, the berries and bunches were 
smaller, lighter and less dense than usual.

IN THE CELLAR
Most of the juice was drained directly after crushing, 
with grapes from some vineyards receiving up to 2 
hours of skin contact. Wines were fermented cold at 
around 14°C, ensuring they retain a delicate and 
fresh bouquet.

FOOD MATCHES
Brampton Rosé enjoys food such as salmon sashimi 
or any freshly baked salmon sandwich, and smoked 
gouda mushroom quesadillas.

TECHNICAL INFORMATION
Alcohol: 12.5%
pH: 3.5
RS: 3.0 g/l
Acid: 5.8 g/l
Appellation: Coastal Region

SPOTIFY PLAYLIST

With i ts  appeal ing pale salmon t in t , 
th is wine presents complex red 
berry notes on the nose, fo l lowed 
by  bright  red berr y and s trawberr y on 
the palate.  Offer ing great f reshness, 
balance and drinkabi l i ty,  this Rosé 
is cr isp and dr y, but wi th a pleasant 
hint  of  f rui t  sweetness.
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