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R O S É  2 0 1 9  

I f  y o u  v e n t u r e  o u t  t o  p l a y  
D o  s o  w i t h  a  g l a s s  o f  L a  L a  L a n d  r o s é  

L i q u i d  p o e t r y  w i t h  a n  a l l u r i n g  b o u q u e t  
M a d e  f r o m  P i n o t  N o i r  i n  t h e  s a i g n é e  w a y  -  

j u s t  o n e  d e l i c i o u s  s i p  w i l l  s w e e p  y o u  a w a y .  

 

Ways to enjoy La La Land:  
Summer days, outdoors with friends, 
a picnic blanket and a croquet set. 
Delicious downed with platters of 
antipasto, bowls of fresh prawns or 
a huge pan of paella. 
 

How: 
Made using the French saignée 
method (to bleed). Pinot Noir juice 
spent a very short time on skins to 
obtain its beautiful pale colour. The 
juice was then treated to a slow, 
cool ferment in stainless steel. 
Minimal intervention to achieve the 
most natural expression of the 
wine. 
 

Technical bits:  
Alc: 13.5% pH: 3.33 
Acidity: 5.88g/L RS: 3.0g/L 
 
What Else: 
 Vegetarian & Vegan Friendly. 

 

Grape:  
Pinot Noir 
 
Where:  
Victoria, Australia 
 
Colour: 
Pale salmon with a hint of 
pink. 
 
Smells Like:  
Summer drinking. Fragrant 
wild strawberry with a whiff of 
toffee apple.  
 
Tastes Like:  
Light and refreshing. Lots of 
ripe, juicy berries and a hint of 
fresh watermelon. Dry, textural 
and very quaffable. 
 
When to drink:  
Perfect right now, serve well 
chilled… 
 
 
 


