
“These wines have strength, intensity, and glorious grape tannins, which wind the palate together, almost like a double helix. 
The complex structure pulls you straight through. They illustrate what I’m hoping modern McLaren Vale wine will be, which  
harks back to a tradition of what it looked like in the 1960s, without all the artifice of winemaking.  Above all, these wines look 
and taste, Koomilya”. - Stephen Pannell

VINTAGE:  The  dr ie st  se a so n in  l iv ing  me mo r y.   Ave r a ge  winte r  r a in  wa s  fo l lowe d by  a  dry 
spr ing  and a  reaso na bly  mi ld  summe r  wi th  o ne  he a t  spike  in  e a r ly  Ma r c h ,  a l l  f ine  i f  you  had 
access  to  water.  Go o d f lowe r ing  a nd se t  wa s  fo l lowe d by  a n  ave r a ge  se a so n with  no  d i sease 
pressure .  V intage  wa s  two  to  thr e e  we e k s  e a r l ie r  tha n ave r a ge .  A  v inta ge  tha t  favoured 
var iet ies  f rom dry  p la c e s .

VITICULTURE and WINEMAKING: Fro m a  s ingle  b lo c k  o f  Ma ta ro  tha t  inc lude s  so me of  the 
o ldest  v ines  on  the  pro pe r ty  p la nte d  in  the  la te  19th  c e ntur y.  Inspir e d  by  the  wi nes  of 
Bandol  and the  Ma r c he ,  th is  is  a  dr y  Ro se  o f  r a r e  c o mplexi ty  ma de  in  sma l l  qua nt i t ies .

Hand harvested  o n  the  27th  o f  Fe br ua r y  a nd ve r y  ge nt ly  pr e sse d ,  minimis ing  sk in  c ontact , 
co ld  set t led  in  tank  be fo r e  r a c k ing  wi th  a  sma l l  pe r c e nta ge  o f  f lu f fy  le e s  le f t  in  the  j u i ce . 
Fermentat ion  s tar te d  o n  the  20th  o f  Ma r c h a f te r  t r a nsfe r  to  o ld  Fr e nc h o a k  puncheons . 
Fermentat ion  was  spo nta ne o us  a nd la ste d  two  we e k s .  No  ma lo la c t ic  fe r me nta t io n  and l e f t 
on  lees .  Racked thr e e  t ime s  be fo r e  bo t t l ing  wi tho ut  f i l t r a t io n  o n  the  4 th  o f  August  2025 .
 

FLAVOUR PROFILE: Ro se  pe ta l ,  pe a c h ,  p ink  gr a pe fr ui t ,  p ink  pe ppe r c o n ,  p ink  sa nd ,  nat i ve 
f lowers  in  a  vase ,  l i l ly pi l ly,  f ive  spic e ,  a nd dusty  ro a ds .  The  pa la te  is  r ic h  wi th  p ink  frui ts 
and f lorals  wi th  f r e shly  c ut  hay  a nd se awa te r  to  a dd c o mplexi ty  .  The  sur f  a t  sunse t  w i th  a 
p ink  sky  and a  c lass ic  s tr awbe r r y  ta r t  fo r  de se rt.

STRUCTURE and TEXTURE: A  p lush ,  g lo ssy  e ntr y  be c o me s  spic y  thro ugh the  middl e  and 
narows to  a  point  o n  the  ve r y  lo ng f in ish .  The  ta nnins  a r e  fa int  but  no t  inv is ib le .  A  power 
vers ion  of  our  Rose  o n  a  miss io n  a nd ve r y  muc h s t i l l  in  c o mma nd,  r a pie r  in  ha nd .

CELLARING: Dr ink  now o r  ho ld  fo r  a  few ye a r s  to  bui ld  gr e a te r  c o mplexi ty.

www.pannell.com.au

Alcohol 12.5%    |    pH 3.41    |    Total acidity 5.8  |  Total Sulphur 88ppm 


