
2021 Marchand & Burch Villages Rosé
Wine Notes
A perfect illustration of why Pinot Noir and Grenache are such fabulous varieties for 
rosé production. In the glass, it has a gorgeous blush of pink that points to the pure 
pleasure to come. The nose is immediately alluring with notes of rose petal, marshmallow, 
potpourri, orange zest, and pomegranate. The palate conveys flavours of exotic fruit 
such as watermelon and lychee with a hint of white strawberry. This is a light and 
refreshing wine yet it has an intensity of flavour that begins with the floral nose and 
carries through the fruit filled palate, ending in a pleasant dry finish full of summer red 
berries. 

Vintage 2021
Vintage 2021 was shaped in late 2020 as a great vintage with slightly lower than 
average rainfall over the spring period ensuring vines had good fruit set and plenty of 
reserves for the growing season. Warmer than average late spring and early summer 
allowed for good canopy growth and balanced crops, projecting healthy yields and good 
quality.

Moving into the ripening season the effects of a La Niña weather pattern created 
strong weather events that brought higher than average rainfall events. These rains 
freshened up canopies and reduced the need for irrigation which was welcome, 
especially in the Great Southern region, and even more so for late ripening varieties such 
as Cabernet Sauvignon. For those who could pick around the rain events there were 
some strong wines. Overall, this was a vintage for the well prepared and brave – 
Marchand & Burch were both!

Vineyards

The 2021 Marchand & Burch Rosé is a blend of Pinot Noir and Pinot Gris grapes from 
the Great Southern and Margaret River, with old vine Grenache from the Swan Valley.

Winemaking
Made from a gentle and short extraction to obtain only the lightest tinges of pinks 
from the red grape skins. After extraction, the wine is largely made in the same way as 
white wine. The juice ferments naturally in older French oak and the lees are stirred 
weekly from later in the fermentation until dry. During the short oak maturation, 
partial malolactic occurs. The wine was minimally fined and filtered prior to bottling.

Cellaring 

Drink now and over the next 2 to 3 years.

Technical data
Alcohol 13 % v.v   
Acidity 5.5 g/l     
Residual sugar 1.35 g/l
pH 3.25
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