
2025 MUD HOUSE MARLBOROUGH ROSÉ  

ROSÉ  

COLOUR 
Pale blush pink. 

 
NOSE 
Vibrant tropical and fresh gooseberry 
notes are complemented by a hint of 
delicate red berry. 
 

PALATE 
A juicy and generous palate that bursts  
with fruit flavours, crisp acidity and a 
long, mineral finish. 
 

VINEYARD REGION 
Fruit for this wine was sourced from  
selected vineyards across the expanse 
of the Marlborough winegrowing re-
gion. 
  

SOILS AND PROFILE 
Our Marlborough vineyards are situat-
ed on moderately fertile glacial soils. 
This includes a mix of sandy loam over 
very deep gravels, fertile loams and 
clays.  
 
 

VINTAGE CONDITIONS 
The 2025 growing season in 
Marlborough had a hot start and cooled 
off as the season progressed. This 
resulted in fruit that was clean & 
concentrated with bright aromatics. 

 
WINE ANALYSIS 
Alc/Vol:  13% 
Acidity (TA):   6.88 g/L 
Residual Sugar: 4 g/L 
pH: 3.2 
 

CELLARING 
Drinking deliciously now, and will con-
tinue to reward for at least 2 years. 
 

SERVE 
Lightly chilled. 
 

FOOD MATCH 
Brie baked with honey and walnuts 
served with prosciutto and crostini. 
. 
 

 

mudhouse.co.nz 
facebook.com/mudhousewine 
 

Taste the adventure. 


