
Winemaking: 

Vintage: 

Colour: 
Aroma: 

Palate: 

2025 ROSÉ 

Vintage: 
Varietals: 

Region: 
Cellaring: 

Alc/Vol: 
pH: 
Acidity: 

Food Match: 

No animal derived products were 
used in the making of this wine 

3.20

The grapes were de-stemmed and crushed with the juice 
drained off directly to provide a delicate pink juice. The juice 
was then fermented cold in stainless steel using an aromatic 
yeast strain. Ripe fruit flavours balance the acidity on the 
palate. These parcels were blended with a small portion of 
Pinot Grigio to add freshness and achieve the desired colour. 
The wine was bottled early to maximise flavour and freshness.

Delicate pink with warm rose-gold tones
Juicy red berries layered with 

delicate floral tones
Lush strawberry cream notes with 

gentle juiciness and a touch of 
citrus zest

Vintage 2025 began earlier than usual, with varieties ripening 
at the same time to create one of the most compact harvests 
in our history. Warm seasonal conditions helped the fruit 
reach excellent ripeness and strong varietal flavour. The wines 
show bright fruit character, with bold, spicy reds and crisp, 
aromatic whites.

BBQ chicken skewers with corn on the cob and coleslaw, 
or a pumpkin and feta salad with toasted seeds.

2025
Shiraz, Sangiovese 

South Eastern Australia 
Perfect for early enjoyment 

12.0%

5.80g/L 


