REVIEWS & ACCOLADES

Grain de Dris Rosé
2019

90 POINTS
Candice Chow | raymondchanwinereviews.co.nz
December 2020

Bright, pale pink with a coral hue, even colour throughout. The nose is softly fresh, aromas of red berries, raspberries, lychee
are gently vibrant; melded with subtle florals and creaminess. Dry to taste, light-bodied, elegantly-presented on the palate,
soft fruit of red berries, raspberries along with a dash of watermelon and citrus. Subtle floral fragrance unveils; the fruit is
supported by lively acidity along a fine-textured line, linger to a refreshingly dry finish. This is a dry, easy-drinking rosé with
subtle red fruit and floral on a refreshing palate. Serve as an aperitif and match with fish pate over the next 2 years.

93 POINTS & 5 STARS
Sam Kim | wineorbit.co.nz
December 2020

Pristine and fabulously expressed, the wine shows watermelon, apricot, lemon peel and floral aromas on the nose. The palate
is equally charming with youthful fruit intensity backed by fine texture and juicy acidity, making it instantly appealing. At its
best: now to 2022.

17.5/20
Joelle Thomson
November 2020

This medium to pale pink French rosé has clean, fresh red berry fruit flavours, suggestive of summer warmth. It is pink in
colour and off dry in taste with a light body and very good length of flavour in every lingering sip, which adds succulence and
juiciness to the wine. The wine is made with grapes from the Terres du Midi, also known as the Languedoc, which is France’s
largest wine region – and one of the world’s biggest vineyard areas. The warm dry climate in this Mediterranean region
favours late ripening grapes such as Grenache and Syrah, which are typically used to make tasty, good value for money rosés,
such as this one.

90 POINTS
Cameron Douglas | The Shout NZ
May 2021

Made with a blend of Grenache and Syrah the bouquet and palate of this wine showcases sweet red plum, raspberry and
roses. Tense, crisp, refreshing and dry with a crushed stone mineral, medium+ acidity and a lengthy fruit filled finish.
Balanced, fresh and ready to enjoy from today and through end of summer 2022.

