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What:

When the occassion calls for a bit of pink, 
we have you covered. An elegant Rose, 
crafted with red fruit flavours at the heart of 
it. Fun and uplifting bubbles to be enjoyed 
when the sun comes out!

Where:

Food Pairings: 

Smoked salmon with crème fraîche on blinis 
or beetroot-cured gravlax highlight the wine’s 
fresh acidity and berry character, while duck 
breast with a raspberry glaze or herb-crusted 
lamb with redcurrant jus bring out its depth 
and elegance. For lighter fare, goat cheese 
tartlets, prosciutto-wrapped melon, or herbed 
ricotta on toast make excellent matches. 

Tasting Note:
This sparkling rosé delivers classic 
English red berry fruit flavors including 
raspberries, redcurrants and rhubarb. A 
minimum of 24 month ageing on the lees 
brings a delicate creaminess to the wine.

Henners
Rose

Barcode:
5039161000272
Sales Info:
750ml	 ,Case6 ,19.84 lb.  
Palletization:
72  Cases / 5 Layers

Region:

Grapes:

ABV:

Herstmonceux

Pinot Meunier, Pinot Noir

12%

Fun, fruit forward, and pretty in the glass. 
Henners Rosé NV is made from Pinot Noir 
and Pinot Meunier, using overnight mac-
eration and gentle pressing to draw subtle 
colour from the grapes. This sparkling 
rosé delivers classic English red berry fruit 
flavours including raspberries, redcurrants 
and rhubarb.  A minimum of 24 months 
ageing on the lees brings a delicate creami-
ness to the wine.


