
  
 

  
  
  
  
  
  

 TOMICH HILL 
2012 Rose 
Vin Gris of Pinot Noir  
 
The Tomich Hill range is handcrafted from estate grown fruit from 
our high altitude cool climate vineyard in the Adelaide Hills. The 
resulting wines display elegance, complexity and true exhibition 
of variety and class. 
  
TASTING NOTES 
  

FOOD MATCHES 
Serve chilled with freshly shucked oysters, crayfish or lemon gar-
nished fish dishes, or simply enjoy on a warm summer evening. 
  
VINTAGE CONDITIONS 
Weather conditions were mild during summer, with a few short 
periods of hot weather where    temperatures exceeded 30°C. Gen-
erally, conditions during the majority of the ripening period were 
ideal, with mild day time temperatures and cold nights frequently 
below 10°C, all conducive to excellent flavour development and 
the retention of natural acidity in the fruit. A great vintage! 
 
WINEMAKING 
Handpicked from five separate parcels and blended to achieve 
optimum results. Stainless steel tank fermentation. 
  
PAST AWARD HISTORY 
92 points Houn Hooke 
 
Contact Us: 
  
T 8299 7500 F (08) 8373 7229 
E sales@tomich.com.au www.tomichwines.com 

Vintage: 2012 

Variety:  Pinot Noir  

Region:  Adelaide Hills 

Winemaker: John Tomich / Brendon Keys 

Colour:  Deep Salmon Pink  

Bouquet: Delicate strawberry and savoury red berry fruit  

Palate: Light bodied with abundant wild strawberry and 
raspberry fruit flavours, multi layered and mingling 
with hints of smooth caramel. Shows great length 
with delicate fruit flavours with an elegant, crisp 
finish.  

Harvest: March 2012 

Technical: Alc –12.5 %; TA -7.9; pH -3.2 ; RS –3.8 g/l 

Cellaring: Drink fresh 
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