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The wine has a pale cherry red colour, with a pink tinge.





The nose exudes candied strawberry and raspberry fruits, with lifted fresh watermelon, underlying creamy barrel ferment characters and assorted spices including cinnamon and clove.  





The palate is seamless with a plush round mouth-feel and a pleasing 


dry finish.





Serve lightly chilled and enjoy on it’s own, as an aperitif or with spicy Asian dishes.





From 2003 vintage all of Hamelin Bay’s white and rose’ wines have been bottled exclusively in Stelvin screw caps to ensure they remain as the winemaker intended - free from air and cork spoilage for many years after bottling.





Tasted 28.06.07 Julian Scott





Silver Medal, 4th Best in Class, 2007 Royal Adelaide Wine Show








TECHNICAL NOTES





Variety:		90% Merlot, 10% Shiraz


Source:	100% Five Ashes Vineyard, Margaret River


Baume’:	12.8 to 13.3


Alcohol:		13.6%


pH:		3.26


TA:		5.4 g/L


Sweetness:	Dry, 3.7 g/L


Oak:	22% barrel fermented with 4.4% new French oak 


Bottled:	June 2007


Cellaring:	Suggested best September 2007 to 2008;


	Suggested maximum 2010





2007 Rose’











PAGE  
2

