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P H I L I P  J O N K E R  R O S E T T A  R O S É

 V I N T A G E :  Non Vintage

S O I L :  Chardonnay from l imestone soi ls  and Pinot noir  

V I N E Y A R D :  Shy bearing vineyards.  Chardonnay selected for i ts  

f rom al luvial  soi l s .

v ibrance and Pinot noir  for i ts  depth.

 

W I N E M A K I N G : Hand picked in ear ly morning. Whole bunch  
 

 

T A S T I N G  N O T E S :  A class ic Cap Class ique of Chardonnay and 

A N A L Y S I S :  Alc: 12.28% | T A: 7g/l | RS:  8.6

W I N E M A K E R :  Philip Jonker

F O O D  P A I R I N G :

 

The choice for sunny days,  salads and sushi .

P inot noir  with a l ight rose colour,  l ike the hue of emotion, the 
fresh f ragrance of spr ing carr ied on the breeze, a gentle release 
of bubbles and refreshingly cr isp taste. Rosetta Rose is  named 
after the progenitor of our fami ly.

press ing. Only cuvée clar i f ied and cold fermented. Base wine 
blended in approximately 60:40 rat io Chardonnay: Pinot noir .  
Minimum 12 months maturat ion in bott le before degorgement.


