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Shaky Bridge Rose 2006
\¥inemaker: David Grant (NZ)
Harvest Date: Handpicked and sorted on April 20, 2006
Vineyards: William Hill and Shaky Bridge, both situated in Alexandra, Central
Otago, New Zealand
\Wine Analysis: Alcohol 12.9%, TA 5.9 g/I, pH 3.38
Residual sugar 6 grams per liter
Tasting Notes: This light and refreshing Rose lifts the spirits with its juicy

watermelon, raspberries and caramelized apple flavors, finishing
crisp and clear. Best served slightly chilled.

\Winemaker’'s Notes: Pinot Noir grapes are crushed and left to cold soak for 48 hours,
then a small proportion of juice is bled off — this we call Rose. The
Juice is then treated like white wine by a slow ferment in stainless
steel tanks with specific yeasts to retain the fruity characteristics of
Pinot Noir. The fermentation is stopped when the natural sugars
are in balance with the acid.
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