WINEMAK

SINCE 1847

JACOBS CREEK"

BAROSE

BAROSE

OVERVIEW

A premium Barossa Rosé with lovely
complexity and texture on the palate,
a fine acid line and a long finish.
This mouth filling wine showcases
premium Barossa fruit with a
mixture of varieties to create a
crunchy and flavorsome wine.

COLOUR
Soft blush, salmon pink.

AROMA

An expressive nose of fresh
strawberry and raspberry, floral rose
petal and subtle hints of spice.

TASTE

Fleshy red berry fruit on the mid
palate, a delicate mineral texture
creating complexity and a bright,
refreshing acidity leading to a long
flavorsome finish.

ENJOY WITH

Charcuterie platter, Chargrilled
Skewered prawns on the BBQ,
Chargrilled Veg; eggplant and
Capsicum.

IDEAL DRINKING WINDOW

Drink now, enjoy chilled.

REGION

Barossa Valley

VINTAGE CONDITIONS

Lower than average Winter and
Spring rainfall led to lower than
average yields across South Australia.
Warm weather allowed for good
ripening with excellent fruit

flavour development but a drop

in temperature around picking
meant that acid levels were

retained, creating a refreshing,
fruit-forward wine.

WINEMAKING

Vineyards were selected due to their
high quality fruit. All parcels were
treated individually, with cold
fermentation in stainless steel
meaning the aromatic characteristics
were retained. Only the best parcels
were then blended to achieve a crisp
and intensely flavored wine.

WINE ANALYSIS

Alcohol 12.4%
TA 6.6 g/L
pH 3.01

ENJOY JACOB’S CREEK WINES RESPONSIBLY
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