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Private Reserve Rosé 2008
VQA Niagara Peninsula
WINE MAKING

· Merlot (62%) and Cabernet Franc (24%) and Cabernet Sauvignon (14%) grapes harvested from the Peller Estates Winery vineyard.

· The individual varietals are cold soaked.  The juice is then bled off after the desired colour, flavour and aroma has been obtained, a process called ‘saignée’.
· The juice is then cool fermented and aged in stainless steel to enhance fruit characteristics.
WINE ANALYSIS

· Sweetness Level:
(1) Dry, 5.7 g/l

· Alcohol:

13%

· Total Acidity:
6.0 g/l
· PID#:

1054776
· UPC#:

0 48162 01227 1
· Retail:

$16.95 (+bottle deposit)
FLAVOUR PROFILE
· Cranberry red colour with aromas of cherry, red berry and crab apple.
· A dry, light to medium-bodied rosé with refreshing flavours of juicy tart red berries, cranberry and strawberry.
· Soft delicate tannins provide structure and a drying finish.

· Flavours of red currant, pomegranate and a touch of spice linger through on the finish.
SERVING SUGGESTIONS
· Serve chilled at 8 to 10ºC.
· Enjoy with Greek pizza; summer salads with feta cheese; feta bruschetta; barbecued shrimp skewers; crab cakes; grilled calamari; pork tenderloin with a rhubarb red wine reduction.

· Fabulous summer sipping wine.

· Enjoy this wine while young and fresh.
CRITICAL ACCLAIM:

Bronze Medal – Grand Harvest Awards 2010, California
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Peller Estates Winery

290 John Street East, Niagara-on-the-Lake, Ontario, Canada, L0S 1J0

Phone: 1-888-267-8687 or www.peller.com


