TASTING NOTES

A Provence-style rosé with a pale salmon pink colour.
The elegant nose offers raspberry, watermelon, and
citrus peel and the well-balanced palate has good
fruit concentration featuring watermelon, strawberry,
and grapefruit, with subtle floral notes. The wine
is well structured with a pronounced presence,
medium acidity and lingering aftertaste.

WINEMAKING

Bunches were selected in the vineyard during
harvest before the grapes were whole bunch pressed
and settled overnight. The juice was fermented in
stainless steel tanks to preserve its natural freshness.
Mason Road Serendipity is an elegant wine, partially
matured in old oak barrels for a few months for added
complexity and body. After primary fermentation, the
various components were blended thoughtfully and
bottled for you to enjoy.

WINE ANALYSIS

ALCOHOL  135% Vol pH 33
TOTAL RESIDUAL
ACIDITY 594/ SUGAR 349/
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