2023 Suhru Wines
Rosé

North Fork of Long Island

Wine Specs

Wine Specs

A delicate Provencal style rosé with
notes of grapefruit zest on the nose,

Blend: Cabernet Franc base along with the zingy Cabernet Franc

Harvest Date: September 2023 aromas of raspberry and bing cherry

which define this wine. A Cabernet Franc
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Malolactic Fermentation: 0% based rosé with vibrant acidity, silky soft

Vistuisiiens sainless @ mal and a lingering finish. A very versatile

wine able to stand up nicely with a wide
Bottling: January 2024 range of dishes.

Alc/Vol: 12.5%
Acidity: 5.99 g/L

Winemaker’s Notes

pH: 3.22
Our rosé is purposely made by

RS:0g/L l harvesting the fruit a full 2-3 weeks

earlier than we would for our red wines.
After 6 hours of skin contact to extract a
light salmon hue the fruit is pressed.

232 cases made.

Awards & Ratings

wholesale@suhruwines.com ) . )
92pt Rating from Wine Enthusiast
(631)-734-1100

13050 Oregon Rd, P.O. Box 523

Cutchogue, NY 11935




