2009 BELLA ROUGE ROSE
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[THE STORY] [WINEMAKING NOTES]

This special wine is made from premium Cabernet Sauvignon grapes from the Barossa Valley. The skin contact
i was only 24 hours, capturing the essence of the fruit but with fine tannins. The result is a light, crisp, beautifully
i coloured wine with the unmistakable taste of summer berries. A wine produced by our climate for our climate,

Many Europeans choose this style of wine for their
drinking pleasure during the Mediterranean summer.
This is why we took the name from two traditional wine
growing countries, Bella - Italian for beautiful and Rouge : theideal drink for a summer’s day - serve chilled.

- French for red, to label this beautiful red.
i COLOUR « Raspberry red with pink, purple hues.

[WINE ANALYSIS] : NOSE . Lifted raspberry and rose petals with hints of toffee apple and musk.

PALATE . Zingy and fruity with juicy raspberry dominating the palate. Granny smith apple and citrus zest com-

Alcohol Volume: 13.4%  plete the picture with a little very fine tannin to help balance the lively, fruity nature of this wine.
TA: 7.14 g/L

pH: 3.24 FOOD MATCHING . Light and spicy Asian foods.

VA: 026 g/L

Residual Sugar: 6.6 g/L PEAK DRINKING « Drink young, fresh and zingy.

LANGMEIL « THE LONG MILE FOR MORE INFORMATION VISIT www.langmeilwinery.com.au




