
ROSÉ 
HAWKE’S BAY

1934 is when our story began, with Marino Selak selling the first Selaks 
wine in New Zealand. We continue to honour his winemaking traditions, 
crafting distinct wines, for the modern palate from our home in Hawke’s 
Bay. Winemaking the Selaks way since 1934.

Craft 
With minimal skin contact, around 30% of the juice was drained off at 
the crusher, prior to the fruit being transferred to the presses. A free run 
and pressings portion were taken from the presses with only the “free 
run” portions being used. A carefully managed cool fermentation process 
was used with this young wine being racked off yeast lees immediately 
after fermentation.

Aroma 
Lifted and bright aromas of watermelon with berry fruit and floral notes.

Taste 
An elegant, finely flavoured palate with crisp natural acidity, fresh berry 
flavours and a dry finish.
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Composition 
Merlot 67%,  
Sauvignon Blanc 29.5%,
Pinot Gris 1.3%, Malbec 
1.2%, Cabernet Sauvignon 
0.7%, Cabernet Franc 0.3%

Appellation 
Hawke’s Bay

pH. 3.36

TA. 5.83 g/l

RS. 2.2 g/l

Alc. 13%


