
Rosemount Estate
'V' Sparkling Chardonnay/Pinot Noir 

Rosemount 'V' Sparkling Chardonnay/Pinot Noir continues our tradition each
vintage of producing classic wines of exceptional quality. Chardonnay is one
of the world's most popular premium grape varieties. It is a vigorous variety
that adapts well to a wide range of soils and is well suited to the excellent
conditions of the Australian climate.

Chardonnay has a long history of producing exceptional sparkling wines.
This wine is no exception. Ripe chardonnay fruit characters dominate both
nose and palate. The flavours are generous and satisfying. A small amount
of pinot noir has been added to this blend to giving further complexity and
length of flavour.

Regional Source
Sourced from a wide variety of regions across Australia including the
Victorian Alps, Strathbogies, Padthaway and Langhorne Creek

Vintage Conditions
This wine was produced predominantly from the excellent - cool 2002
vintage. Cool growing conditions in most of South East Australia ensured
high natural acidity and intense yet elegant fruit flavours.

Grape Variety
Chardonnay, Pinot Noir

Maturation
Selected premium fruit was cold fermented allowing for retention of vibrant
fruit flavours, fine acid structure and elegance. The wine underwent
secondary fermentation in bottle and was matured on yeast lees for 6
months in a climate controlled cellar.

Winemaker Comments:  Andrew Koerner

   Colour
Rosemount 'V' Chardonnay/Pinot Noir has a pale straw
appearance.

   Nose
Rosemount 'V' Chardonnay Pinot Noir has fresh, lifted
citrus and peach aromas on the nose.

   Palate
The palate exhibits fresh lemony chardonnay as well as
creamy MLF and yeast age characters. The vibrant fruit
characters combine with the lively effervescence on the
palate finishing refreshingly dry and crisp and with great
length of persistent flavour.

Wine Analysis
Alc/Vol: 12.5%
Acidity: 7.30g/L
pH: 3.11

Last Tasted
28 Oct 2002

Peak Drinking
Now

Food Matches
Ideally suited to Aperitif,
Salad, Seafood


