
	
		

	
 
  
Awards: 
  
 Silver Medal:    
 Royal Easter Wine Show 2018 
Silver Medal:    
New Zealand International Wine Show.  2017 
Silver Medal:    
New Zealand Aromatic Wine Competition.  2017 

 
 
PINOT ROSÉ – 2017 
Tasting Notes 
 
This is a dry Pinot Rosé, suited to pairing with food. 
100% Pinot Noir grapes, it is hand-harvested from 
mature vines on the Bladen home block. 
Visually beautiful, the colour is a delicate salmon-
blush with a pink hue and offers lifted fresh aromas 
with notes of red fruit such as strawberry and 
raspberry with has a hint of thyme and fresh herbs 
which adds complexity.  
Meanwhile the palate offers juicy watermelon and 
fresh summer fruits abound with a hint of creaming 
soda.  
Serve Bladen Pinot Rosé nicely chilled to enjoy its 
crisp and refreshing dry finish.  
Great on its own or try serving with smoked fish or 
salmon, pâtés, fresh watermelon and feta salad or 
strawberries and brie. 
 
 


