
Winemaking 
Bel l  B lock was d iv ided into two separate press  f ract ions ,  each
fermented in  tank us ing d i f ferent  yeasts  to enhance the
aromat ics  of  a  P inot  Noir  Rosé .  A smal l  port ion of  the P inot  Noir
underwent  the sa ignée method,  a  French technique where red
ju ice is  'b led '  f rom a tank of  red must  before fermentat ion
begins .  Th is  ju ice was then fermented as  a  white  wine .  The three
components  were then b lended after  a  br ief  per iod in  tank on
l ight  yeast  lees .

Vintage 
Near-perfect  weather  dur ing the f lower ing per iod and
throughout  December resul ted in  even crops and healthy
canopies .  In  February ,  the weather  sh i f ted,  br inging above-
average ra infa l l  and cooler  temperatures .  However ,  ideal
r ipening condit ions returned for  the rest  of  February and into
March.  Dai ly  v ineyard monitor ing dur ing the harvest  per iod was
crucia l  to  mainta in ing wine qual i ty  throughout  the season.

Aroma & Palate
Fresh and l ive ly  with r ipe raspberry f lavours .  L i f ted sweet  red
berry f ru i ts

Suitable  for  vegans/vegetar ians .
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ROSÉ 2022

Fami ly  owned //  Susta inably  crafted //  Seek Spy,  F ind Why
spyval leywine .co .nz

Marlborough - Waihopai Valley

2022

19 March 

21 Brix 

12.5%  

3.28

6.8 g/L 

2.6 g/L

Wendy Stuckey and Emily Gaspard-Clark

Adam McCone

SPY VALLEY 
Our wor ld-renowned f lagship estate wines .  
The perfect  combinat ion of  v ibrant  f lavour ,
impress ive aroma,  d ist inct ive f ru i t  character  and
balanced ac id i ty .  


