TIRONUI

Located in the heart of Hawke’s Bay, Tironui Estate is a vineyard of five acres, estab-
lished by Richard & Jennifer Brown in 2002. Nestled just below "Sugarloaf" in
Taradale, it overlooks The Mission, with views across Napier and out to Cape
Kidnappers in the distance

Rosé 2022
RRP $28.00
Origin Hawke’s Bay - North Island, New Zealand

Climate Maritime influenced, dry and temperate, with hot
summers and cool winters

Soils Steep Northeast facing slope, complex structure
containing layers of limestone and seashells, interspersed
with clay loam

Varietal Composition \
Malbec 73% Cabernet Sauvignon 27%

Vinification
The varieties are all estate grown, hand picked and
form the assemblage as harvested, then

co-fermented with minimal skin contact in stainless
tanks, retaining the fruit character and freshness

befitting a rosé of this stature and style I
Alc. by vol. 12.0% - RS 2g/I .
Tasting Note TIRONUI

This rosé caresses the senses - whether by its gently ¥t
lilting colour or fragrance and flavours reminiscent Sohr e
of new season summer fruits

Food Match
Quite content on it’s own, but host responsibility
etiquette suggests a generous slice of chunky Pork Terrine wrapped in
Smoky Bacon with Ritz Chutney on the side

www.tironuiestate.com



