
 PROTERO WINES 

The 2010 Pinot Noir Rosé was sourced from a small patch of 10 year old 

vines located at the Protero vineyard in Gumeracha, Adelaide Hills. This is 

the first time Protero have produced Pinot Noir with only around 200 cases 

being made. This is also the first Protero product to be release under the 

organic certification for viticulture as well as the first wine that was under 

biodynamic farming (commenced end of 2009 vintage). This wine is only 

released in the South Australian market.  

Tasting Notes: 

Perfumed creamy strawberries and lifted rose petals are evident in this 

“pretty” wine. Tart raspberry and mouth watering acidity build on a textured 

palate. Limited Production. 

Winemaking: 

The 2010 Pinot Noir Rosé was pressed using a bladder press and the juice 

was then cooled and allowed to ferment using aromatic inoculated yeast in 

stainless steel tanks. The wine was passed over the pinot noir skins to allow 

some colour extraction and was bottled late June 2010. 

2010 GUMERACHA ROSÈ 

Region: Adelaide Hills 

Country: Australia 

Varietal: 100 % Pinot Noir 

Packaging: 12 x 750ml Bottles 

This wine has not been entered in 

any competitions. 


