d'Arenberg
The House of Pink Sangiovese Rose 2023

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75c¢l

2023
13%

Sangiovese (70%),
Sagrantino (30%)

Screw cap
L5186123
Australia
McLaren Vale
Sulphur
Vegans, Vegetarians
Screw cap
3.25

5.8¢g/l Tartaric
4.2¢g/l
L5186123
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ROSE STILL AUSTRALIA  MCLAREN VALE SUITABLE

WINE FOR VEGANS

TASTING NOTE

Delightful Summer sip, Sangiovese based
that brings a pristine salmon-pink rose colour.
Fresh red berries on the nose are followed by
sunny red-fruit flavours like strawberries,
raspberries, cherries and watermelon. The
fresh fruit is lifted by a hint of sea spray
bringing a vibrant freshness. The finish is light
and easy to enjoy.

VINIFICATION

Small batches of grapes undergo 10 days of
carbonic maceration, then are gently crushed
and immediately drained to finish
fermentation in stainless steel.

FOOD MATCHING
Grilled prawns with mango salad.
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