
 
 
 

2 0 0 3  R O S É  
 
Australia is ideally suited to producing and consuming wine as fruity, 
refreshing and reviving as an ice cool glass of Rosé.  We enjoy the perfect 
climate and have the ideal grape varieties, as well as the perfect food culture 
to complement this style of wine. 
 
The 2003 Rosé is a blend of Grenache, Cabernet Sauvignon, Shiraz and 
Dolcetto.  Each of these varieties adds its own character to make this our 
most complex Rosé yet.  The colour is rose petal pink with a panoply of red 
fruit flavours such as red cherries, freshly cut strawberries and red currants, 
with herbal notes, fresh acidity and an ever so slight 'spritz' on the palate 
from naturally retained CO2. 
 
This is the first vintage of this wine to be bottled with a screw cap closure. 
 
 

T h e  W i n e  
Harvested - March 2003 
Varieties - Grenache (45%), Shiraz (25%) Cabernet 

Sauvignon (22%), Dolcetto (8%) 
Oak Treatment - nil 
Bottled - June 2003 
Colour - rose petal pink 
Nose - sweet perfumed red fruits 
Palate - fresh with raspberry and red cherry fruit 

flavours and a crisp acid finish 
Cellar - a fresh wine best consumed within the year, 

always serve chilled 
Residual Sugar - 12.1g/L 
Alcohol - 12.0% 


