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DRY ROSE
CABERNET PETIT VERDOT

LANGH

: The third way is real Rosé.
 the serious pink drink, deep

and dry,
which always comes up
smelling of roses.

Drink well-chilled on sunny

days,

with lunch and laughter.

Our Vineyards
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wine grape districts just South East of Adelaide, the capital of South Australia, on the specta
Fleurieu Peninsula. Last cemyua group of old school mates founded the vineyards in th
Langhorne Creek wine region, close to the original 19th Century plantings, in the traditional g
growing heart of the area. The site was chosen for its consistent and ancient soil and far
climate. Langhorne Creek is ostensibly a cool desert. After invariably sunnyswammer days, a
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the Great Southern Ocean, (often southerlies express from Arnt¢ajceach and every afternoon
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Vigneron John Pargeter with more thasix decades of viticultural experience committed tc
excellence, namely maximum grape quality combined with efficient vineyard managem
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expert care of John Pgeter and his large on site team and their aim of world clas
environmentally sustainable viticulture.

Winemaking Notes: Mr  Ri ggs 6 sDriRRosé pe f or

So, here are the fitglozen things that | thinlare essential to the production &osé

1) Bloody good viticulturés the key

2) Identify the particular blocks and grow specificdtly the production of classiRosé

3) Using a number of varieties in theakeupof this wine.

3) The key to greaRoséis extremely healthy vinegristine berries and bunches and meticulous
care preharvest to ensure integrity of varietal flavours.

4) As with whites, night harvesting at cool temperatures are a must to retain the varie
aromatics.

5) Crushed and held on skins at cool temperatures to ensure eixtnaof colour and flavour
whilst reducing hard tanninfr just an hour or two... nce achievd pressed.

6) A small proportion of fruit each year is put through carbonic maceration to add complexity
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7) This juice is then cold ®#ked and clarified prior to fermentation using a mixture of aromatic
yeasts and cool ferments in stainless steel that result in the capture of the varieties true essel
8) Stopping primary ferment just prior to completion adds a delicious twist of wasisugar to
the blend.

9) Judiciously baelending these components with the best of the bede parcels to achieve
the Zontes Footstep style.

10) This is then blended to balance; dryness without austerity, just serious!

Tasting Notes

A smooth, neadry intensity of unsweetenedtrawberry and a lingering dry finish with a gentle
hint of elegant tannins. This lighbut intriguingly powerful, Bséis perfectly balanced with an
intensity of zest fruit and a lingering, refreshing middle palette lifte@ffy amazing complexity
for this style of wine, this is a quintessential quaffer.

Production Statistics:

Bottling Date:22.062007 Sizes750ml
Region (Gl)100%Langhorne Creek Varietal Composition 75% Cabernet Sauvignon
20% Malbec, 5% Petit Verdot

Alcohol:13.4% alc/Vol Total Acidity:6.20g/L
pH:3.20 RS:7.30g/L
CSP®TL 9330391000053 6 PACK 39330391000054 DOZENS.9330391000050

ALLERGEN®inimal Sulphur Dioxide addedVaturally clarified with egg white & milk, traces may rem&uitable for
Vegetarian and Vegans alike.
www.zontesfootstep.com.au

Zontes Footstep PO Box 53 Langhorne Creek SA 5255
Phone: +61 (0)8 8537 3334 Fax: +61 (0)8 8537 3231
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