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PINQUE 
2023

HARVEST DATE: 11/2/2023 – 16/3/2023

BRIX @ HARVEST: 16.4 – 19.5

T.A: 6.6   pH: 3.20   R.S: 2.73 g/L   ALC: 10.74%

BARREL: None

VINEYARDS: Cactus Merlot/Malbec, Lunatic Syrah, Owhiti Malbec, 
Ponui Merlot, Malbec and Cabernet Franc.

BLEND: Malbec 35%, Merlot 32%, Syrah 28%, Cabernet Franc 5%

WINEMAKING
The vintage of 2023 was a challenging year climatically, very wet and 
humid with low sunshine hours and periods of intense rain culminating 
in flooding in late January and Cyclone Gabrielle in early February.  
The weather improved for the harvest months, but low sunshine hours 
resulted in wines with a light elegant touch, fresh, lively and delicious in 
their delicacy. 

Our Pinque Rose is harvested from select coastal sites on Waiheke 
and Ponui Islands made up of individual vineyards planted in Merlot, 
Malbec and Syrah which are designed with Rose production in mind. 
Picking early in the season but still showcasing red berry characters, the 
fruit is whole bunch pressed in the champagne style liberating only the 
cleanest and most pure of juice. Fermented cool in stainless steel tanks 
and blended in the winter.

TASTING NOTE
The 2023 Pinque is a pure expression of Rose. Beginning with a classic 
pale salmon colour the wine has aromas of crushed rose petal, musk 
candy (pink smokers) strawberry flesh and a maritime scent. The palate 
is fresh and delicate with shades of stone and citrus fruits with fresh 
herbs finishing clean, crisp and delicious. 2023 Pinque is an uplifting 
and refreshing response to a challenging vintage.


