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TASTING NOTES & TECHNICAL SPECIFICATIONS 

 

JACKSON ESTATE PINOT ROSÉ 2017 
Partnered with award winning photographer, Amber Griffin, and the internationally recognized ballerina, Alayna 

Ng, a wonderful synergy and expression of our wine was formed through their artistic impressions. Creating the 

stunning image that graces the label. 

 

 

 

Winemaker: Matt Patterson-Green 
 

 Viticulturist: Geoff Woollcombe 
 

Tasting Notes: A lifted bouquet of strawberries, red currant, pink 
grapefruit and watermelon dance with delicate rose petal aromatics, to 
form an alluring and lively nose. The play of red fruits and florals 
continue onto the beautifully textured palate that finishes with a 
flowing crisp acidity and succulent finish.  
 
Vineyards: Fruit was primarily sourced from our Homestead vineyard 
in the Wairau Valley and also from our Gum Emperor vineyard in the 
Southern Waihopai Valley. 
 
Weather: Vintage 2017 was truly a mixed bag. Due to exceptional 
weather and consistency of ripening that was experienced early in the 
growing season all our handpicked fruit was successfully picked early 
in the vintage. Later in the season however there were challenges with 
several rain events and judicious use of leaf plucking and canopy 
management pre vintage allowed us to dry out and successfully ripen 
the fruit after these events. As a result we generally picked 
physiologically ripe fruit that was at a slightly lower Brix level resulting 
in soft elegant wines showing ripe succulent flavours.  
 
Harvest: Fruit for the Rosé was harvested and pressed from our 
Homestead vineyard in one pick on the 29th March. The balance was 
obtained from several fermenters of our Gum Emperor Vineyard fruit. 
 
Vinification:  The rows selected for this Rose in the Homestead 
vineyard were harvested and the fruit destemmed to press where it 
received 6hrs of skin contact before pressing. Comprising 85% of the 
blend, the remaining 15% of the blend was made via Saignée method 
from the Gum Emperor vineyard which had been on cold soak for three 
days. Combined together the juices were fermented cool with select 
yeast to ensure the wine retained its bright aromatics and freshness.  
 
Wine Analysis: 
 
Alcohol                       12.49 % 

pH                                       3.33 

Titratable Acidity        6.17 g/L 

Residual Sugar              4.35  g/L 


