
 
 

 
 
 

 
 

2 0 1 0  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. 
 
Having been amongst the first to lead the great Rosé revival, it has been 
interesting to watch the popularity of this wine style grow.  We dedicate one 
vineyard to Rosé ensuring continuity of style.   
 
The 2010 vintage has delivered another great Rosé; a warm summer and a 
mild autumn provided perfect conditions for ripening Rosé varieties. 
Displaying a brilliant ruby colour, with soft tannins and a crisp, dry balanced 
finish with complexity and elegance.  
 

T h e  W i n e  
Harvested - February 2010 
Maturity at Harvest - 10°-12° Baumé 
Varieties - Grenache (54%), Shiraz (28%), Cabernet 

Sauvignon (12%), Dolcetto (6%) 
Oak Treatment - Nil 
Bottled - May 2010 
Colour - Ruby/Rose Petal Pink 
Nose - Sweet perfumed red fruits 
Palate - Upfront red berries with soft tannins and a 

crisp, dry balanced finish 
Cellar - A fresh wine best consumed within the year, 

always serve chilled 
Residual Sugar - 8 g/L 
Alcohol - 12.5% 

 


