
ESTATE
W I T H  T H E  F I R S T  P L A N T I N G  O F  O U R  V I N E YA R D S  I N  1 9 6 9 ,  W E  S E T  O U T  O N  A  J O U R N E Y  TO  C R E AT E  AU T H E N T I C  E S TAT E  G ROW N 

W I N E S .  N OT H I N G  P R E PA R E D  U S  F O R  I T S  OV E RW H E L M I N G  S U C C E S S ,  W I T H  T H E  F I R S T  V I N TAG E  AWA R D E D  A  G O L D  M E DA L  I N  E V E RY 

N AT I O N A L  W I N E  S H OW  E N T E R E D.  W H I L E  T H E  R A N G E  H A S  S I N C E  G ROW N  TO  I N C L U D E  M O R E  VA R I E T I E S ,  E V E RY  B OT T L E  I S  S T I L L 

C R A F T E D  AT  O U R  C L A R E  VA L L E Y  E S TAT E  W I T H  T H E  S A M E  C A R E  A N D  AT T E N T I O N  A S  T H AT  V E RY  F I R S T  V I N TAG E .

taylorswines.com.au

P I N O T  N O I R  R O S É  2 0 24

R E G I O N
McLaren Vale.

C O L O U R
At release, the wine is a vibrant salmon pink colour.

N O S E
The wine has lifted, fruit aromas of fresh strawberry and raspberry with hints 
of ripe watermelon & faint musk. Floral aromas of rose petal and carnation 
complete the pretty picture.

PALAT E
This wine is medium-bodied with fresh and delicate flavours of strawberry and 
raspberry fruit balanced with hints of mineral talc. The wine has an enjoyable 
soft textured mid-palate with enough lively acid to keep it refreshing and the 
finish is dry.

C E L L AR I N G  N OT E S
Crafted for immediate enjoyment.

T E C H N I C AL  D ETAI L S

Acid 5.80 g/litre

PH 3.40

Alcohol 13.0%

Residual Sugar 2.20 g/litre




