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WILD ROCK

VIN GRIS ROSE
HAWKE’S BAY

2008

Merlot, Pinot Noir, Syrah
Brix
Hand Harvested

Whole Bunch
Destemmed
Fermentation Vessel
Barrel Type

New Barrel %
Maturation

Fining

Filtration

Bottled

Alcohol 13.4%
pH 3.10

22.9
55%

average

0%

100%

Stainless Steel
n/a

0%

3 months on lees
Yes

Yes

Oct-08

Residual Sugar
Acidity

6.0 g/l
6.2 g/l

A light garnet blush colour flecked with pinks. Aromatically
lifted with raspberry, strawberry, vanilla and some savoury
notes. The palate is fresh with bracing acidity yet tempered
by a sweet fruit core and a cleansing finish.

Antipasti

Drink within 3 years of vintage

NZ, Australia, UK, Canada, Hong Kong, USA

1-Oct-08



