LONGVIEW

JUNO

2022
NEBBIOLO
ROSATO

Raspberry. Flowers. Anise. Zippy. Dry. Mouth-Watering.

Perfect pairing—Anything with crab.

VINTAGE
NOTES

The 2022 season started cool during
flowering, some varieties were affected
worse than others and only produced
50% of their usual production. Whilst
dry seasons usually mean warm weather,
2022 gave us a cool and long ripening
vintage. Wonderful flavour development at
low sugar levels and high acids were seen
all through all varietals. \Whilst the yield
was down across the board, 2022 will be
remembered as one of the best vintages
Longview has ever seen. This is no mean
feat considering the outstanding 2021
vintage.

VINEYARD & WINEMAKING
NOTES

The famed 1-11 clone of Nebbiolo makes up
the majority of the blend for our Rosato. As
the 2022 vintage was very small, we also
picked a high-quality parcel of Pinot Nero
to blend in with the Nebbiolo. This addition
gives the wine additional perfume lift as
well as a wonderful acid line.

Our 25 year old Nebbiolo and Pinot Nero
vines are all cane pruned, shoot thinned
early and bunch thinned twice to ensure
low yields and even ripening. Wire lifting
and leaf plucking is performed for air
circulation late in the season to improve
drying conditions. The fruit was hand-
picked, then chilled to 10°C. It was then
crushed, de-stemmed and the free run juice
separated and fermented for this light rosé
style.

-

TASTING
NOTES

The most awarded rosé in the country,
Longview set out to make a dry, European-
style wine back in 2005. Nebbiolo was

the perfect grape to do so. A beguiling
rose-water hue with glints of copper
immediately draw one in. Out of the glass
lifts a remarkable perfume of fresh

red berries, pressed flowers, nectarine skin
and the trademark Nebbiolo whiff of star-
anise. In the mouth it’s a refreshing hit of
white stone fruit flesh culminating in a zippy
citrus-juice finish that cleanses the palate
and sets it up for another sip.

WINE

ANALYSIS

Blend 65% Nebbiolo, 35% Pinot Noir
Alcohol - 13%
Residual Sugar - 50g/L
oH 35
Total Acidity C TagL
Released 17th of June 2022
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