ROCHFORD
ESTATE
ROSE 2022

Duck and venison terrine has a
balance between salt and sweet
and works well with dry rosé
because of the good acidity which
cuts through the fat and sweetness
and fruit in the wine works with the
saltiness.

This rosé displays aromas of
nectarine and peach with assorted
pastries and cream. The palate is
dry for ultimate refreshment. It is
savoury too; fruits are of red apple
and has a little orange zest and nice
breadth across the palate.

ROCHFORD
ESTATE
PINOT NOIR 2022

Aged proscuitto and other cured
meats match well with young reds
with firm structure like pinot noir
with the savouriness and berry
flavours of the wine balancing the
fat and creamy texture in the meats.

This Estate Pinot opens with a
wealth of red cherry, raspberry,
and red plum fruits. Earthy notes
with an element of dried herb and
rosemary. The palate shows a similar
fruit profile, yet with nice suede
tannins and spiced nuts. This wine
flows well with a delicate freshness.
A great year for Yarra Valley Pinot.

ROCHFORD
ESTATE ‘LA GAUCHE’
CABERNET
SAUVIGNON 2020

Hot casalingo salami has the spice
and weight to work beautifully
with the bold fruit in this tradition-
al three varietal Bordeaux style
blend.

This ‘la Gauche’ is bright and lifted.
2020 was a cool Yarra harvest but
this has risen to the occasion.
Plenty of florals, spicy bramble, red
cherry fruits and black forest cake
characters on the nose. The palate
is energetic but quite serious with
fine tannins and bright cherry fruit.

ROCHFORD
SINGLE VINEYARD
ISABELLA’S
CABERNET 2019

Always choose a spicy yet elegant
red like cabernet sauvignon for
a perfectly balanced partner to a
range of rich and flavoursome
salami  from mild sopressata
through to to the hot casalingo
salami.

This Isabella’s Cabernet opens with
mulberries and blue fruits before
florals emerge as do spiced nuts,
sweet earth and a little coffee
bean aromas from oak. To taste
the wine has a list of red and black
fruits in cherries, blueberries and
blackberry. The wine is fresh in its
lively acid but has a rumble of high-
quality tannin that underlies the
fruit and finish of fine length.
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