
Harvested from 03 March - 27 March 2026.

Alc	 13%

RS	 0.94g/L

TA	 6.1g/L

pH	 3.35

R E S E R V E  R O S É  2 0 2 6 
 
T A S T I N G  N O T E S

Seductive peach colour with subtle notes of nectarine blossom, pink 
grapefruit and wet stone. The palate is elegant and complex, with 
textural elements supporting the fine mineral acidity, resulting in a dry 
finish with incredible length and persistence. 

V I N T A G E  O V E R V I E W

A cool wet winter was followed by a frost-free spring, resulting in ideal 
growing conditions for budburst and canopy development. The warm 
settled weather continued throughout flowering and fruit set, with 
outstanding vine balance and a return to average crop levels across 
all varieties. Summer ripening was again characterised by the long 
hot windy days which Marlborough is renowned for, reducing disease 
pressure and concentrating fruit flavours and aromas.  
 

The near perfect conditions continued throughout harvest, with only 
one short rainfall event at the end of March halting operations for 
couple of days to allow the vineyards time to dry out. Our established 
blocks continue to showcase an unmatched depth of flavour and sense 
of place, whilst newly planted parcels are bringing vibrancy and a new 
spectrum of flavour to the blends. 
Picking started early on the 3rd of March with Pinot Noir for Rosé, 
followed by the other varieties over the following 3 weeks. The great 
weather allowed a relaxed tempo for picking Sauvignon blanc and Pinot 
Gris, with the last parcels harvested on the 31st of March, followed by the 
Botrytis Riesling on the 23rd of April closing out an incredible vintage.  
 
A real standout vintage, with a great team, seamless operations, and 
incredible quality.

V I N I F I C A T I O N

Select parcels of Pinot Noir were hand harvested in the cool hours of 
the morning before being gently destemmed to liberate the purest 
lightly coloured juice without pressing. Fermented in neutral French 
oak barriques at low temperatures with extended time on lees to give 
texture and bâttonage was undertaken on select barrels before gentle 
racking with nitrogen for blending. 

Home Block

Kaituna

Rapaura

Angler

Spring creek

Marlborough,  
New Zealand

Pink grapefruit Nectarine

F L A V O U R  P R O F I L E

V I N E YA R D  C O M P O S I T I O N

T E C H N I C A L  D A T A

Floral Mineral


