
2025 McLaren Vale 
Rosé

Vintage 
2025

Region 
McLaren Vale

Grape Variety 
73% Estate-grown 
Grenache, 27% 
Hand-picked bush 
vine Mourvèdre

Alcohol
12.5% alc/vol
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The Hills and Coast have a significant influence on the grapes 
grown on the Lloyd Brothers vineyards in McLaren Vale and the 
Adelaide Hills. The McLaren Vale estate is moderated by cool 
ocean breezes from the coast that borders the region to the west 
and is also influenced by the gully breezes from the bordering 
Adelaide Hills to the East. This Rosé is produced from Grenache 
grown on the Lloyd Brothers historic McLaren Vale estate, 
which is located just 6km from the coast, creating a unique and 
distinctive microclimate.

Winemaking
Grapes were selectively harvested at low baumes, whilst 
retaining great acidity, from Block 32 of Lloyd Brothers 
McLaren Vale Estate, and were combined with handpicked 
bush vine Mourvèdre. Fruit from the estate vineyard was 
crushed and gently airbag pressed. The juice was settled and 
racked prior to a long, cool fermentation to help maintain all 
the lovely notes from vintage 2025. Following fermentation, 
the wine was left on the lees to achieve the right balance, 
structure, and mouthfeel. 
Vegan Friendly. 

Tasting Note
Pale salmon pink in colour with aromas of fresh strawberries, 
cherries and lifted spring blossoms. Subtle red berries, 
strawberries, and guava with a hint of orange peel highlight the 
palate. This dry Grenache, Mourvèdre rosé has a bright, 
refreshing finish and is best enjoyed chilled. 

Food Suggestion
Pumpkin and Haloumi Salad, Antipasto platter and great with 
spicy Asian dishes.   




