
2023 Morning Star Rosé
Wine Specs
Vintage: 2023
Varietal: Shiraz
Acid: 6.0 g/l
pH: 3.2
Bottled: June 2023
Alcohol 12%

Tasting Notes
Colour:
Nose: Pomegranate, wild strawberry and

rose petals

Palate: Wild strawberry and raspberry with a
creamy mid palate all held together
with a crisp acidity.

Cellar: Drink young and fresh

Growing Season Notes
Later than usual start to the growing season after a long
cold winter. Relatively low rainfall and lower average
temperatures making for a cool dry growing season. Good
fruit set leading to slightly higher than usual crops. A
vintage to remember for white and rose wines.

Vineyard Information
Soil Type: Lateritic gravel/loam
Orientation: North-South facing
Pruning Method: Cane pruned
Yield: 6 ton per hectare

Production Notes
Harvest: Hand picked and sorted
Crush: Whole bunch pressed
Fermentation: 100% stainless steel

Food Pairing
Food Pairing Notes
Watermelon and mozzarella bruschetta with honey and
balsamic vinegar

Winemaker: Nathan Bailey, Eddie Giles
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