De Bortoli's pale & dry Rosé Rosé has intense fruit aromas of fresh berries and pomegranate. Everything you want in a dry
Rosé - dangerously fresh, generously textured, a touch of spice and brimming with sophistication. The unique packaging for
De Bortoli Rosé Rosé, features a colour side-embossed screw cap that is the first closure decoration of its kind in the world.

DE BORTOLI ROSE ROSE 2025

Season

The King Valley experienced a
warmer and dryer than average
growing season. Most months in
the growing season had maximum
day time temperatures above the
long term average. Except for

a wet November, every month
had below average rainfall.

The wet November set up the
vineyards for the dryer Summer.
Even though the maximum
daytime temperatures were above
average, there were no extreme
weather events or extended heat
wave periods, just extended hot
weather. After Spring, there was
very low disease pressure, and
careful irrigation ensured the vines
maintained a healthy canopy.

The grapes were picked in very
good condition with good varietal
flavours. The reds and our muscats
benefited from the warm and

dry season with some very good
parcels of fruit making 2025 a very
strong year. A vintage to savour.

Tasting Note

Delicate fragrance of strawberry,
red berries, watermelon and
pomegranate with a hint of spice.
A delicately structured wine with a
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Wine Style
Dry Rosé

FOUR GENERATIONS OF WINEMAKING

debortoli.com.au

Suggested Cuisine

Perfect with a lovely goats cheese
tart and salad, chicken terrine or
barbeque prawns. An ideal luncheon
Rosé.

General Characteristics
Dry / Light bodied

Additional Information
Vegan, Vegetarian

Winemaking

A short period of time of skin contact
prior to pressing results in a delicate
pale rosé colour. The wine is then
fermented and left on lees for added
mouth-feel.

Wine Analysis
Alc/Vol: 13.0%, pH: 3.42, TA: 5.45g/L

Cellaring
Drink now & enjoy!

Winemaker
Marc Scalzo



