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TASTING NOTE

A salmon-pink blush complemented by a seductive brisk
sparkle. Fun and flirtatious with bubbles that burst gently
on your tongue. Aromas of raspberries, strawberries,
pomegranate and other subtle red berry flavours.

THE VINEYARDS

This is a Pinot Noir-led Rosé with all the brightness and freshness
of this grape variety displayed in the wine. Because we believe in
soft handling, all grapes are picked by hand and transported in
20kg boxes to prevent crushing.

WINEMAKING APPROACH

We crush the two varietals separately using a whole bunch press for
one of the pressings. After the juice has settled for 40 hours, we
rack and inoculate it in stainless steel tanks. Following the first
fermentation, the base wine is blended, stabilised, and filtered
before bottling for secondary fermentation. The wine is aged on the
lees for 24 months before riddling and disgorging.

. FOOD PAIRING
= AN ORI E%j Best served chilled at 6°C to 8°C for delicious, easy drinking with

‘ FRANSCPHQEK ! or without food. Great with sushi, roast chicken, creamy pasta,
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ANALYSIS
Alcohol: 1016 % | pH: 3.d | TA: 6.4g/1 | RS: 46 g/1

WINE OF ORIGIN
Western Cape

www.franschhoekcellar.co.za






