QuaAIlLs’ GATE

2019 Roske

At Quails’ Gate we think Rosé should be enjoyable and fun to
drink: have a sip and smile! Made in a versatile dry style, this
year’s vintage is fresh and fruit-forward, with enough balance and
depth to intrigue a true connoisseur. A classic, easy-drinking
summer sipper that delivers exceptional flavour and value.

WINEMAKING . .icisisisissssssissnnns

The 2019 vintage is based on Gamay, Pinot Noir and Pinot Meunier.
After harvest, the grapes received 4 hours of skin-contact for colour
before being pressed off. Each varietal was fermented separately in
stainless steel at cool temperatures before being expertly blended by
our winemaking team.

TASTING NOTES..irrrcicicicsesasesnnenns

The colour is a gorgeous pale pink hue. Out of the glass come
bright, fresh red fruit aromas of sweet strawberry, cranberry and
red currant with hints of citrus grapefruit and watermelon. On the
palate this wine is light, fruity and satisfying from the bright entry
to the refreshing, crisp finish.

PERFECT PAIRINGS ...cccoviiiiircicicicnnes

Nothing pairs with Rosé like dining al fresco. Perfect for sharing on
the patio, at a picnic or poolside, this wine reflects a hint of
summer even when the weather keeps you inside and looking out.

QUA;ILS’GATE Pair with fresh, seasonal, high quality ingredients prepared simply:
Ohkongan Villy pizza, Caprese salad, melon and prosciutto or spinach and

— 3 strawberry salad.
ROSE

TECHNICAL NOTES

Alc. by volume: 12.0%

Total acidity: 6.6 g/I
Residual sugar: 2.3 g/I

pH: 3.21

SKU code: 170316

UPC code: 778856119244
Date bottled: February 2020

CELLARING NOTES: Ready to drink in 2020.



