
Quartz reef
methode traditionnelle 
rosé nv
central otago, nz

Type of wine: Sparkling
Varietal: 100% Pinot Noir
ABV: 12.5 % 
TA: 6.9
pH: 3.15
RS: 5 g/l
Winemaking: The fruit 
was hand-picked on the 
13th March 2013 in ideal 
conditions.
Bottle fermented and 
aged on lees for a 
minimum of 24 months.
Riddled and disgorged by hand from Spring 2015 to 
Autumn 2016 at Quartz Reef.
Winemaker: Rudi Bauer
Farming practices: Sustainable, Organic, Certified 
Biodynamic

Focused, fresh and crisp with beautiful balance and 
length. 

Bright Stella cherry red with aromas of ripe alpine 
strawberry on brioche. On the palate, intense, lush 
pure pinot noir, dry, vibrant and lingering .
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