
 

 

 

 

 

 

INFORMATION 

Grape Varieties 
57% Merlot; 32% Syrah; 9% Cabernet Franc; 2% 
Chardonnay 

Region Hawke’s Bay & Marlborough 

Harvest Method Machine, de-stemmed at harvest. 

Harvest Analysis Various 

Processing Crushed & pressed.  Skin contact minimal 

Fermentation Vessel Tank 

Fermentation At 11-17C 

Malolactic No 

Fining Pea protein  

Filtration Yes 

TECHNICAL NOTES 

Alcohol 13.0% 

TA 5.4 g/L 

pH 3.40 

Residual Sugar 2.4 g/L 

WINEMAKER NOTES 

Raspberry and strawberry with a touch of persimmon. 
 
Raspberry opens up to peach and rock melon with strawberry conserve and 
pear. Mineral notes and fennel noted on finish. Fresh and zesty. 
 

Recommended Food 
Would be a perfect accompaniment to a summer 
picnic or alongside spicy Indian cuisine. 

Recommended Cellaring 0-5 years 

First Vintage 2019 

New Zealand 

Rosé 2024 

Like the uncurling Koru design on our label, perpetually growing yet always curving back towards its 

source, Rongopai Wines look both forwards and back; to the next vintage of sustainably produced, fresh, 

and vibrant New Zealand wines, and to the expertise gained over a 90 year history as one of New Zealand’s 

oldest wine brands. 

 


