WARWICK

First Lady Brut Rosé

Varietal: 100% Pinot Noir
Wine Of Origin: Western Cape
In The Glass: A pastel pink colour with notes of peach and strawberries

bursting out of the glass with red apple and sherbet on the
palate. Its fine mouse and a crisp finish make this an ideal
accompaniment on any summers day.

Winemaking: This sparkling wine is produced in the classical method, or as
we call it in South Africa, Cap Classique. Grapes are hand-
picked and whole bunch pressed to gently extract the juice.
After the base wine completed its primary fermentation in
stainless steel, the blend was made and prepared for its
secondary fermentation in the bottle. A specific amount of
sugar and yeast was added, and the bottle was capped with a
crown cap. This mixture necessary for secondary fermentation
creates bubbles in the wine. After 24 months on the lees, the
bottle is riddled and disgorged. The crown cap is removed, and
the bottle is corked, dressed, labeled, and ready to drink.

Analysis: Alc: 12%
RS: 5.6
TA: 7.5
PH: 3.21
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