
This fragrant Rosé is produced from a
blend of Pinot Noir clones grown in
Marlborough. Dry in style, with a soft
creamy palate of strawberries, dark
spice and melon with a bright,
refreshing finish. 

Marlborough
Pinot Noir Rosé
2023

BAB ICH



First Vintage 2015

Grape Variety Pinot Noir

Region Marlborough

Clonal Selection Various

Harvest Method Machine

Harvest Dates 25th March

Harvest Analysis Various

Processing
2-3 hours skin contact
before pressing

Fermentation Vessel Stainless Steel tanks

Fermentation
Various yeasts and
temperatures

Malolactic No

Fining Inactivated yeast

Filtration Yes

I N F O R M A T I O N

Alcohol 12.5%

TA 6.4 g/L

pH 3.56

Residual Sugar 2.4 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

Rose petal and raspberry with
watermelon and dried herbs.

Strawberry, raspberry and stone
fruits are joined on the mid-
palate by red forest fruits and
guava. This wine has a creamy
texture and a lingering rose on
the finish.

Would be a perfect accompaniment to
a summer picnic or alongside spicy
Indian cuisine.

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

GOLD MEDAL & TROPHY - Marlborough
Wine Show 2023


