
Winemaker’s Tasting Notes
2015 Gisborne Rosé

Colour

This wine is a bright “watermelon” pink.

Nose

This Rosé radiates gorgeous ripe berry aromas 
with subtle spicy notes. 

Palate

Fresh and juicy on the palate with bright red 
berry flavours and a dash of spice, this wine will 
guarantee calls for another glass! It has a nice 
balance and a dry, fruit filled finish. Serve lightly 
chilled.  

Vintage Notes

The start to the 2014/15 season was a cool one. After narrowly missing the frost in the 
early growing season things took a turn for the better as the dry and hot weather 
started rolling in, providing outstanding growth and perfect conditions for flowering. 
This resulted in a nice even fruit set and perfectly hanging Merlot bunches. Towards 
the end of summer the temperatures dropped considerably at night and coupled with 
an extended ripening period this gave the fruit great colour and flavour intensity. 
Harvested in the cool and early hours of the morning the fruit was picked at just the 
right time.  

Vinification

Every JT Rosé, begins it’s life in the middle of the night, with the harvesting of the fruit 
in the cool temperatures of the first few hours of the day.  At the winery I quickly crush 
the grapes and then hold the freshly released juice in contact with the grape skins for a 
precise amount of time.  This “time on skins” allows the bright red colours and 
delightful aromas found only in the skins of the grapes to infuse into the juice.  This is 
the key step to making a good rosé. 

Following this the juice was gently pressed and allowed to settle for 48 hours. After 
racking off the lees, I then kicked off a long and cool fermentation with a selected yeast 
strain. The wine was then protein and cold-stabilised. 

To finish the process I have given this wine a light filtration to enhance its brightness 
and sealed it with a screw cap to lock in its fresh fruit flavours.

HARVEST DATE
March 2015

VINEYARDS
97% Gisborne
3% Marlborough 
New Zealand

VARIETIES
97% Merlot
3% Pinot Noir

BOTTLING DATE
November 2015

WINE ANALYSIS
Alc. 12.82%
RS. 1.9g/L
pH. 3.41
TA. 5.97/L
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