TASTING NOTES

ROLLING

Inspired by the rolling hills of the Central Ranges near Orange, “Rolling” wines are sourced from the sub-600m (Central Ranges
appellation) elevations of our Estate grown vineyard where cool temperatures coupled with bright sunlight produce fruit of incredible

colour and vibrant flavours.

Our Rolling wines are easy drinking as a stand-alone aperitif or a great companion with food.

The label iconography represents the rolling hills of the Region and features the whimsical and carefree cyclist Beatrice, proudly wearing

the scarf of the local Orange Emus football team.

BLEND:
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WINEMAKING:
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PALATE:
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WINE ANALYSIS
ALCOHOL:
ACIDITY (g/L):

2013 ROLLING MOSCATO

100% Muscat Gordo Blanco
Central Ranges, NSW
March 2013

Following pressing, clarification occurred of very clean juice.

A super cool slow ferment was then initiated to retain the aromatic fruit characters.
Ferment was stopped at a point where alcohol, residual sugar and acidity were
perfectly balanced. The wine was then clarified, stabilised and held cold to retain
lots of spritz dissolved into the wine prior to bottling.

Late June 2013
Debbie Lauritz
Soft pink blush.
Lifted fresh notes of strawberries, Turkish delight and rosewater.

A sweet style with a balanced acidity. The frizzante nature of the wine gives the
wine freshness and lift.

Drink now whilst fresh and lively.

Onits own, or as an accompaniment to fresh fruit, dessert, Sunday brunch or blue
cheese.

6.5% pH: 302
77 RS (g/L): 128
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