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TOHU NELSON ROSÉ|2021

TASTING NOTE
A luminous pale salmon pink in the glass, this crisp and fruit driven Rosé 
displays aromas of pink apples, crushed cranberry and hints of watermelon. 
The vibrant palate of pear and citrus is underpinned with notes of crab apple 
and quince. Finely balanced with soft phenolics and deliciously dry, this 
vibrant and fresh Rosé has a wonderfully long, luscious and persistent finish.

WINEMAKING
Grapes sourced from vineyards across the Nelson region were gently crushed 
at the winery to extract only the purest juice with minimal colour uptake from 
the skins. The juice was fermented at low temperatures with selected yeast 
strains that allow the wine to retain freshness and vitality. Predominantly 
fermented in stainless steel tanks, a small portion of the wine was fermented 
in aged neutral oak barrels allowing for added texture and mouthfeel. Once 
fermented meticulous blending trials were carried out to create a wine with the 
perfect balance and length. The resulting blended wine was then settled and 
stabilised before being bottled, without the need for fining, in late June 2021.

VITICULTURE
The beautiful Nelson grape growing region located at the top of the South 
Island of New Zealand boasts high sunshine hours, a moderating coastal 
climate and a range of aspects and soils that make it one of the most diverse 
growing areas in the country. The fruit for this wine was sourced from a range 
of sites across the Nelson region, including from vineyards located on the 
free-draining alluvial Waimea Plans and from sites on the heavier clay soils of 
the Upper Moutere. The 2020/2021 growing season started with a wet spring 
and early summer, followed by moderate temperatures and generally dry 
conditions in January and February. With ample sunshine and low disease 
pressure during the late summer and early autumn perfectly ripe fruit with 
concentrated flavour was harvested in early March.

ANALYSIS: Vintage: 2021 |  Alc: 13.5%  |  pH: 3.26  |  T/A: 7.2g/L  |  RS: 3g/L

MANAAKI    RANGE
Approachable wines, made for sharing any day of the week.
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