
A lively and refreshing Rosé produced
from our organic certified Headwaters
Vineyard in the Wairau Valley.
Deliciously dry and flavoursome, with a
soft textured palate displaying notes of
guava, melon, apple and apricot,
leading to a spicy finish. 

Marlborough
Organic Rosé
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B A B I C H  F A M I L Y  E S T A T E S



First Vintage 2022

Grape Variety

63% Sauvignon Blanc;
18% Pinot Gris; 7%
Chardonnay; 6% Pinot
Noir; 4% Grüner
Veltliner; 2%
Gewürztraminer. 

Region
Wairau Valley,
Marlborough

Clonal Selection N/A

Harvest Method Machine

Harvest Dates Various

Harvest Analysis
21.5 Brix; pH 3.10; TA
8.0g/L (averaged)

Processing
Quickly crushed and
destemmed.

Fermentation Vessel Stainless Steel tanks

Fermentation
20% wild ferment
balance inoculated.

Malolactic 15%

Fining Pea Protein

Filtration Yes

I N F O R M A T I O N

Alcohol 12.5%

TA 5.6 g/L

pH 3.34

Residual Sugar 3.31 g/L

T E C H N I C A L  N O T E S

A W A R D S

B A B I C H W I N E S . C O M

W I N E M A K E R  N O T E S

Orchard fruits, lime, red currant
and apple.

Juicy and fleshy upfront with
lots of fresh fruit, including
Braeburn apple and raspberry,
and a nice creamy feel. Spicy
length with lingering minerality.

Perfect accompaniment to a sunny
picnic or alongside spicy Indian
cuisine. 

F O O D  R E C O M M E N D A T I O N


