While the Pepperjack team have respect for traditional winemaking techniques, their style is
dynamic and imaginative. Pepperjack winemakers are conscious of modern wine styles, and create
wine that reflects their passion for the regions the wines are made from. This is reflective in all
Pepperjack wines, as their rich and honest nature showcases outstanding qualities.

Pale pink in colour, Pepperjack Grenache Rosé has aromas of fresh strawberries with hints of juicy
red cherries. These carry through to the palate with a touch of cream, and a lovely phenolic and acid
balance that adds tension and mouthfeel, giving length to the refreshing fruit flavours.

GRAPE VARIETY

Grenache

VINEYARD REGION

Langhorne Creek

WINEMAKING & MATURATION

Fruit was gently pressed and cold-
settled, before racking the clear juice
off lees for fermentation. The wine was
fermented cool to retain the fresh fruit
aromatics. Once fermentation was
complete the wine was stored on lees
to build texture and body, then blended
and filtered prior to bottling.

PEAK DRINKING

Enjoy while young and fresh.

FOOD MATCH

Fig, prosciutto and goat cheese salad, or
prawn pad Thai noodles.

COLOUR

Pale pink colour.

NOSE

Aromas of fresh strawberries with
hints of juicy red cherries.

PALATE

The fresh juicy fruit continues
through to the palate, with a hint of
fresh cream. There is a lovely
phenolic and acid balance that adds
tension and mouthfeel giving length
to the refreshing fruit flavours.
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