TASTING NOTE

Bimbadgen Growers
2022 Tempranillo Rose

Our premium Growers range blends the best locally sourced fruit with Bimbadgen grown fruit to
produce classic and consistent Hunter Valley wines.

TASTING NOTES

Colour: Light Fluorescent Pink

Nose: Lifted red fruits, strawberries & cream

Palate: Fresh and lively acidity, balanced with bright red fruits and a salivating
crunch

WINEMAKERS COMMENTS
Source: Lower Hunter Vineyard

Vinification:  Crushed, soaked on skins until optimal colour was reached, pressed &
treated thereafter like a white wine. Temperature controlled ferment to
preserve delicate aromatics.

Blending: N/A {
Aging: N/A |
Bottling: 11th May 2022

TECHNICAL NOTES

Cellaring Harvest

Varietal Alcohol . Oal H TA
et cono Potential Date : P
7th
Tempranillo 1% Drink now February, N/A 3.24 6.59/L
2022

VINTAGE NOTES

2022 was a milder year, resulting in a later pick than usual which allowed plenty of time for
this Tempranillo fruit to ripen & develop beautifully. With this in mind, we decided to keep this
parcel separate as a straight Tempranillo for our 2022 Rose. Once picked, a slight soak on
skins for colour & aromatics followed by a cool controlled ferment, the resulting wine is vibrant
& concentrated with elegance, highlighting the versatility of Tempranillo.
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