
Sparkling rosÉ
A stunning and vibrant sparkling summer wine. Aromatic notes of
strawberries, grapefruit and vanilla combined with a crisp and refreshing
effervescence. 

VITICULTURE

WINEMAKING

Alcohol                     -          12.5%

Variety                      -          57% Merlot & 43% Syrah

Grapes were machine picked and delicately pressed to keep colour
extraction light. Juice was settled bright and fermentation in tank with a

preferred yeast to promote vibrant aromatics. Post fermentation  wine
remained on lees to developed creamy palate texture before being bottled

with crisp and refreshing effervescent. 

Blocks for the Linden Estate Sparkling Rosé are sourced from multiple sub
regions in Hawke’s Bay. A combination of Merlot and Syrah are chosen for

a rich and vibrant rosé. Vines nurtured to retain freshness and vibrant
acidity while developing subtle and delicate aromas. Canopy management
retains some leaf cover to protect from the harsh sun and picked early for

delicate and crisp palate. 

Residual Sugar         -          6.5 g/L

Best Drinking          -          Drink Now or cellar to 2027

Food Match      -     Sushi, barbecued prawns and strawberries
with cream.

Vintage                     -          2024

Linden Estate Winery
347 State Highway 5, Eskdale, Hawkes Bay.
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