
NV Sparkling Rose 

COLOUR 

 

BOUQUET 

 

 

PALATE 

 

 

 

 

VARIETIES 

 

WINEMAKING 

 

 

 

 

 

 

SERVING  

SUGGESTIONS 

 

 

CELLARING 

 

 

TECHNICAL  

DETAILS 

 

 

MEDALS/

AWARDS 

Attractive pink rose 

 

Light citrus flavours with fresh strawberry and red cur-

rant. 

 

Generous red berry and citrus fruit flavours enrich the 

palate with creamy yeast autolysis providing depth 

and flavour. The wine finishes soft and round, with 

lingering berry flavours. 

 

Shiraz, Cabernet, Colombard and Semillon 

 

After harvest the grapes are processed such that 

there is minimal skin contact. The juice is then cold 

fermented to produce a clean delicate base wine. 

These base wines then undergo a secondary fer-

ment with a degree of retained colour from the red 

grapes to produce this sparkling rose. 

 

Well suited to a number of dishes or on its own. 

Would be great at a warm summer’s day barbeque 

with chicken wings! 

 

Made to drink upon release while the flavours are 

fresh and vibrant. 

 

Alc/Vol:  12.0%  

TA:   6.2g/L 

pH:   3.3 

Res. Sugar: 20g/L 
 
3 Stars—Winestate March/April 2009 
Bronze—Royal National Brisbane Wine Show 2008 
Bronze—Adelaide Wine Show 2008 

Cockatoo Ridge Wines 

Why wouldn’t you. 


