
Misty Cove’s Rosé is lovingly handcrafted and produced from our lower
Wairau Valley vineyard where free draining gravels over loam clay help
produce expressive Pinot noir grapes that are specifically grown for our Rosé

These fertile soils have produced an exquisite strawberries and cream Rose
Well rounded in a dry style with hints of peach.  Grapes are cool fermented
and bottled one month after fermentation to retain fruit and freshness.

Bright, juicy strawberries and cream style and made entirely from
Marlborough Pinot Noir grapes ... the palate delivers youthful fruit intensity
and smooth texture, well framed by refreshing acidity, finishing crisp & lively.
Wine Orbit

Food pairing: Light salads, light pasta and rice dishes, especially with
seafood, raw and lightly cooked shellfish, and grilled fish and goats cheeses.

The Winemaking   

Tasting Notes    

Misty Cove wines draw from the unique environmental elements that our New Zealand wine regions
have to offer. The unique combination of our soils and climatic conditions fuse together to produce
lush, aromatic white wines and intensely flavoured red wines.We have fused old world wine making
values and techniques with modern technology that allows us to produce wines that have incredible
body, character and charm.
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