UNITING
DISTINCTIVE
UNWINDING

Cape Mentelle Rosé is afresh, vibrant expression of the typica| o|ry rosé

style. Our 2018 vintage Rosé is a combination of direct pressing and

saignee methods to c]e|iver a c]e|icate CO|OUI" ancJ {resh aromas. Framecl

by generous fruit and a re{reshing acidity, it makes a per{ect summer

beverage to be shared with friends.
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“lt is a wine made for the pure p|easure of sharing. The

MARGARET RIVER

textural o|ept|'1 of the finish makes it suprising|y serious
anc| Ht {or a gooo| o|ebate."

- Fre’&e’rique Perrin, Cape Mentelle Technical Director

ROSE 2018
MARGARET RIVER — AUSTRALIA

9 TASTING
NOTE
APPEARANCE

Brigl‘\t salmon colour with brilliant hints of

watermelon juice.

NOSE

Full of melon rind, fresh strawberries and
watermelon intertwined with white peacl‘\es.
A pronounced minera|ity is driven by accents
of wet slﬁarpening stone and lifted white

b|ossoms.

PALATE

The pa|ate is fresh and concentrated with
a crisp attacl(, yet with a comp|ex textural
ec|ge that defines the Cape Mentelle sty|e.
Thereisa great clepth of Havours, with notes
reminiscent of rose peta|s, lilac, red currants,
ripe Meyer lemon, jasmine and cassis tea,
Finishing with a touch of whipped cream and
pin|< peppercorn.

FOOD PAIRING

This wine is a perFect match for a summer
grazing board with your best friends, satay
chicken with Asian vegetal)|es and red chillies

or fresh local sashimi.

ﬂl CONSUMPTION
NOTE

CELLARING

Drink fresh, 12-24 months.

BLEND

Shiraz 65%, Grenache 15%, Temprani”o 7%,
Sangiovese 4%, Zinfandel 4% Mourvedre
3%, Viognier 2%.

ANALYSIS

13.5% a|co|’10|, 6.7 g/| total acio|ity, 3.3 pH.

WINEMAKING
NOTE

VINEYARD

The majority of the fruit for this blend comes
from our Crossroads vineyard sourced from
our on|y Grenac|’1e l)|ocl<, a thirteen—year—oH
p|anting; p|us an own rooted p|anting of shiraz
of an old Western Australian selection. The
temprani”o and sangiovese were sourced
from two Margaret River growers as an
experiment due to the |1ig|1 qua|ity of their
fruit. The typica| soils of these vineyards are
geo|ogica||y ancient, free c|raining sandy loams

with a high percentage of lateritic grave|.
THE SEASON

A typica| mi|&|y wet Margaret River winter
|’1e|pec| top up soil moisture levels giving
way to a temperate growing season with
low rainfall. Sporaclic rain events continued
into the harvest period which, coup|ed with
moderate temperatures, minimized vine stress.
A per{ect year for our clry-grown vines! The
harvest dates were spot on average for the
fourth year in a row, this was not a vintage to
tackle by the numbers or with recipes, each
micro-climate and parce| behaving comp|ete|y

independent|y from the rest of the vineyarcl.
WINEMAKING

The fruit was harvested at the peaI( of its
freshness and Fruitiness, careFu”y avoiding
c|ominatin9 or drying tannins. Assessing each
batch separate|y, we used a combination of
skin soal(ing, direct pressing and saignee
(so|e|y for the sr\iraz). Thejuice underwent a
slow cool fermentation in stainless steel tanks
to preserve the Fresh I:ruit character, ancJ was
subsequent|y matured on lees to enrich and

enhance the texture.



