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2010 Pinot Noir Rosé  
 
Soil: sandy loam and red soil 
Oak: no oak treatment 
Colour: vivid blush pink 
Nose: berries, rose-petals, strawberries and pink musk 
sticks 
Palate: lively strawberry, hint of red berries with 
balanced fruit forward characters of red jubes. 
 
Winemakers Comments 
Brilliant pink in colour; a vibrant summer wine finely 
structured with strawberry and red berry flavours. 

Tasting Notes 
It’s always summer when you fill your glass with vibrant 
berry, roses and spice. Ice cold, it’s the drink for anyone 
with a heartbeat! 

Food Match 
Enjoy Scarborough Pinot Noir Rosé with seafood, pate, 
terrine and antipasto. 

Cellaring 
Drink now 

Winemaking  
Scarborough Pinot Noir Rosé sees 24-36 hours 
skin contact before the skins are pressed off and  
the wine treated as a delicate white wine and  
fermented in stainless steel. 

Availability: 750ml 

Cellar Door Price: $16 bottle / $192 case 

Contact Us:  
Scarborough Wine Co. 
179 Gillards Road 
Pokolbin NSW 2320 
 
Phone: 02 4998 7563 
Email: cellar@scarboroughwine.com.au 
Toll-free:    1300 888 545 
Web: www.scarboroughwine.com.au 
 
 

 
 


