
L IGHTER 

COLOR 
AROMA 

PAL ATE 

A bright, elegant rose-gold hue. 
Notes of wild strawberry and pomegranate 

lifted by a touch of hibiscus. 
Strawberries and smooth cream 

enhanced by a subtle hint of rose water. 

WINEMAKING 
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.

VINTAGE SUMMARY 
Vintage 2025 commenced earlier than anticipated, with simultaneous 
ripening across varieties creating one of the most compact harvests in our 
history. Warm conditions through the season supported fruit development 
and lifted varietal character. The wines highlight excellent varietal flavour, 
showcasing vibrant, spicy reds and bright, aromatic whites. 

ENJOY WITH 
Herb-roasted chicken with a light garlic glaze, or a grilled vegetable 
ratatouille with fresh basil and olive oil. 

*AT LEAST 25% LIGHTER IN ALCOHOL & CALORIES COMPARED    
TO 750mL BULLOAK ROSÈ 

2 0 2 5  R O S É  

VARIETALS 
REGION 
CELL ARING 

Shiraz, Sangiovese 
Victoria 
Enjoy young 

9.0% 
3.16 
5.60g/L 

ALC/VOL 
PH 
ACIDIT Y 

NUTRITIONAL INFORMATION 

SERVINGS PER BOTTLE (5) 
Av. Serving Size 150ml 

Energy 

Protein 
Fat   - Total 
Fat   - Saturated 
Carbohydrate  - Total 
Carbohydrate    - Sugars 
Sodium 

(85 Cal) 
0.3g 

<0.1g 
<0.1g 
 1.4g 
1.4g 

0.2g 
<0.1g 
<0.1g 
0.9g 
0.9g 

AVERAGE QTY 
Per Serve 150ml 

AVERAGE QTY 
Per Serve 100ml 

355kJ 

<5mg 

237kJ 
 (56 Cal) 

<5mg 

LABELS COME 
TO LIFE WITH 
YOUR PHONE 

LIGHTER IN ALCOHOL |  LIGHTER IN CALORIES |  FABULOUS IN FLAVOUR 


