
 

 

  

 

 

 

 

 

Nº 1 Family Estate, established 1997, is a boutique Methode Champenoise 
winery, specialising in the production of Methode Traditionelle.  
Proprietors, Adele and Daniel Le Brun, are committed to producing 
premium Methode Traditionelle made only in the strictest methods 
stipulated in the stringent rules laid down by winemaker Daniel Le Brun’s 
native home, Champagne. 
 
The fruit for this third release of the No 1 Rosé was grown on North South 
facing vines on the stony Rapaura soils. The 10x5 vines are spur pruned and 
hand harvested when the fruit balance is optimal, taking advantage of 
Marlborough’s cool nights and naturally high acids to provide freshness on 
the palate.  
 
The Pinot Noir fruit was pressed gently on a long slow cycle then fermented 
with traditional French Champagne yeast in a stainless steel fermenter. It 
underwent a natural Malo Lactic fermentation and spent 10 months on lees 
in tank before the tirage bottling and a further 20 months on lees in the 
bottle.  
 

Non-Vintage Marlborough 
Methode Traditionelle Brut 
Winemaker: Daniel Le Brun 
100% Pinot Noir 
 
North-South facing vines; 
10x5 clone Pinot Noir harvested 
March 8 2009 at 19.0 brix 
 
Alcohol: 13.0%  
Total Sugars: 11.0 g/L 
pH:  3.16 

 

 

This exceptional rose is made from 100% Pinot Noir. Beautiful soft rose 
pink in colour with a mass of tiny bubbles, the wine offers a seamless 
balance with a hint of strawberry and champagne like autolysis on the 
palate. Fresh and elegant, this wine leaves a lasting impression of opulence 
and splendour. 
 

Nº 1 Family Estate Ltd,  
Rapaura Road, RD3 Blenheim, Marlborough, New Zealand 

Ph: +64 (03)-572-9876, Fax: +64 (03)-572-9875  
Email: No1wine@xtra.co.nz, www.No1FamilyEstate.co.nz  

 
 



 
 
 

Awards and Accolades 
 

- Bronze Medal – Royal Easter Wine Show, New Zealand, 2012 
 
John Hawkesby’s top wine picks for the last year.  NZ Herald, Jan 20, 2012 
A visually appealing wine with a long-neck bottle. The contents are just as beguiling - 100 per 
cent pinot noir grapes give it a delicate salmon pink colour, with a seamless balance of subtle 
cherry, strawberry and almond. A dry, fresh, elegant and opulent wine at an affordable price, 
this is delicious on its own - food is almost irrelevant - but it will work with light hors d'oeuvres 
or desserts 
 
18.0/20  Jan 2011.  Raymond Chan Wine Reviews. 
A relatively new ‘pretty’ sibling for the ‘Cuvee No. 1’, this rosé wine has a soft, light salmon pink 
colour with a fine beaded bubble.  The bouquet is soft, full and even in expression, with beautiful 
strawberry and soft red fruit aromas allied to subtle yeasty autolysis elements.  Dry on palate, 
this is a pretty and elegant wine with delicate strawberry, cranberry and red floral flavours.  The 
textures are very soft and gentle, allowing the sweet fruit nuances to open out, providing a soft, 
but rich finish.  Ideal for warm weather drinking as an aperitif, and with antipasto.  100% Pinot 
Noir, clone 1/5, from Rapaura, given limited skin contact and fermented to 12.5% alc., with 5.2 
g/L dosage.  9 months on gross lees with 20 months on lees in bottle.   
 
Cuisine November 2010 – Four Stars.   
This pale, coppery-pink Pinot Noir rose is a perfect companion to pate-topped canapés.  With 
strawberry and vanilla ice-cream aromas, it's juicy and crisp in the mouth with a lip-smacking 
clean finish 
 

- TRI NATIONS WINE COMPETITIION 2010 – GOLD MEDAL 
 

- N.Z. International Wine Show 2010.  Silver Medal 
 
Marlborough Express Newspaper, 2010. 
I have a weakness for nice colours and this wine is very pretty – a delicate pale rose pink with a 
fine, busy bead. The nose is slightly savoury (think Marmite or yeast), with some fragrant cherry 
notes.  The palate is dry, combining sweet cherry flavour with a chalky minerality, finishing with 
a hint of almond and vanilla.  Dry, fresh and appealing, this elegant wine, made from 100 per 
cent pinot noir, will be perfect in a frosty champagne flute and served with Christmas lunch 
outdoors under a big umbrella.  
 
Zest Magazine Christchurch Press Newspaper February 2010.   
Everyone loves bubbles, and when they come in such a pretty salmon pink outfit it only adds to 
the enjoyment. An aroma, and taste of freshly picked strawberries with a nod on the side to ripe 
red cherries and yeast, it’s surprisingly dryish, mouth filling and very appealing.  
 
Bob Campbell October 2009 4 ½ stars 90/100.  A new label for this sparkling wine specialist. 
Made from 100% Pinot Noir grapes fermented and aged on the lees for nine months in stainless 
steel and given a further 20 months on the lees in the bottle. Pale wine with orange/pink tints. 
Pretty crushed strawberry flavours with hints of toasty yeast autolysis.  Mouthfilling wine with 
an impressively lengthy finish. Fairly dry on the finish. A delicate and appealing style - excellent 
food wine. 
 
 
 
 



 
Gourmet Traveller Wine Dec 2009.  Top 12 N.Z. Sparkling Wine 90 Points 4 Stars.  
A new label for this sparkling wine specialist.  Made from 100% pinot noir grapes fermented and 
aged on the lees for nine months in stainless steel and given a further 20 months on the lees in 
the bottle.  Pale wine with orange/pink tints.  Pretty crushed strawberry flavours with hints of 
toasty yeast autolysis.  It's a mouth filling wine with an impressively lengthy, fairly dry finish.  A 
delicate, appealing style - excellent food wine 

 
Viva Magazine – Jo Burzynska November 2009.   
An impressive inaugural rose release from Marlborough sparkling specialist, No 1 Family Estate.  
Made by Frenchman Daniel Le Brun, who imbues his wine with a Champagne-like finesse, his 
new rose is dry and delicate with subtle strawberry fruit, a hint of almond and a squeeze of 
citrus. 
 
Wine Orbit – Sam Kim November 2009.   
Lovely pale apricot in colour. It's elegantly fragrant on the nose displaying yeast, strawberry and 
a touch of floral characters. The palate is beautifully textured with skilfully integrated acidity 
and a lingering dry finish. The wine is showing excellent intensity yet restrained and seductive. 
Made from 100% Pinot Noir. $45.00 Moderate availability. Traditional sparkling cork. Nov 2009.  
 

- Winestate Marlborough Tasting.  3 ½ stars. 
 
Taste Magazine December 2009 Best Bubbles. 90 points.   
Pale orange/pink. Pretty crushed strawberry flavours with hints of toasty yeast autolysis. Fairly 
dry on the finish.  A delicate and appealing style – excellent food wine. 
 
Dish Magazine December 2009 Yvonne Lorkin.   
Trout-pink and very pretty with aromas of biscuit dough and almond meal. Vivacious, dry and 
carrying lovely yeasty, watermelon-like aromas. The finish is beautifully long and elegant. 
 
Hospitality Magazine November 2009. Vic Williams. 
 This exceptional rose is made from 100 per cent pinot noir.  Delicate salmon-pink with a mass of 
tiny bubbles, the wine offers a seamless balance of subtle cherry and almond hints combined 
with a dry acidity. Dry, yet fresh and elegant, this wine leaves a lasting impression of opulence 
and splendour. 
Food Match:  At Mollies in Herne Bay, Auckland, where this delicious bubbly was launched, the 
kitchen service dit alongside tempura-battered oysters with Asian-spiked mayonnaise.  Brilliant!   
 
***** Charmian Smith Otago Daily Times November 2009.   
A pale pink, with hints of strawberry on the aroma, lovely yeasty autolysis and a very long 
finish. This new wine from Daniel Le Brun in Marlborough has all the finesse, complexity, 
balance and harmony we've come to expect from this producer whose family has been in the 
Champagne business for 12 generations.  
 
 

 


