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THE SEASON

The 2026 growing season in Marlborough was 
defined by near-perfect conditions. A warm 
spring delivered perfect, event flowering and 
the warm sunny days paired with cool nights 
throughout February and March created 
ideal ripening conditions, allowing the grapes 
to develop concentrated flavours while 
preserving freshness and vibrant acidity.

HARVEST

Grapes were harvested in the very early 
morning from each vineyard to retain freshness 
and purity.

WINEMAKING

This Rosé was pressed off skins early and 
fermented cold in stainless steel to accentuate 
fruit purity. The wine was then aged on fine 
yeast lees for five months to gain complexity, 
salinity, and increased mouthfeel.

TASTING NOTES

Pale pink in colour, this Mediterranean style 
Rosé is savoury with aromas of white rose 
and freshly-cut watermelon, pink grapefruit, 
and sea spray. The palate is salivating, with 
crushed red berries, sherbet, and a lick of  
Pink Himalayan Salt. This sophisticated Rosé 
is enticing, has high energy and finishes 
with a mouth-watering and dry finish.  

ISLE OF BEAUTY ROSÉ | 2026 | MARLBOROUGH

Isle of Beauty, ‘Île de Beauté’, is the evocative name 
given to the French island of Corsica, located in  
the Mediterranean Sea. This is where winemaker  
David Clouston learnt his craft and became 
passionate about pale, dry Rosé.

Winemaker 
David Clouston

VARIETIES Pinot Noir, Syrah, Viognier, Vermentino, Cinsault, 
Grenache & Mourvèdre

VINEYARDS Dayvinleigh, Tyntesfield Rd, Murray Downs, 
Brookby Hill

SUB REGIONS Upper Wairau Valley, Waihopai Valley, 
Southern Valleys

SOIL TYPE Windblown loess over clay and river gravels 

PH 3.22

TA 7.2 g/l

RS 4 g/l

ALCOHOL 12%


