
 

Made in the tradition of a Provençal food-friendly Rosé, this bone 
dry, cool-fermented Grenache Rosé has been made for serious wine 

drinkers...

Picked from low-yielding vines, one third of the resulting wine has spent 
time in French barriques and undergone malolactic fermentation. The 

result is a crisp but creamy, luscious drop demanding a second sip. 

2010 Grenache Rosé

Vineyard                                    
The Grenache for this wine was sourced from a block on the eastern facing slope 
of our vineyard, looking back down the valley created by Greenock Creek. Soils are 
shallow red-brown sandy loams.  - Vineyard Manager, Greg Mader

Vintage                                     
2010 - Apart from a short and early heat-wave in November and two short 
temperature spikes in January, the 2010 vintage was smooth sailing throughout. 
Above average winter rainfall (the best levels in 5 years), average to warm Spring 
temperatures, constant sunlight exposure and dry conditions saw a return to early 
harvest dates, and late season conditions were ideal. Possibly the best vintage seen 
by Hentley Farm so far.

Area: 5 ha                               Yield:   7.6 t/ha                            Harvested:  February 16

Winemaking                       
The fruit was crushed, de-stemmed and left on skins for 18 hours. 1/3 of the 
volume was drained into old French barrels once fermentation had begun, 
completing primary fermentation in oak, and then undergoing malolactic 
fermentation facilitated by regular stirring. The two components were then 
combined, and minimal sugar and acid additions were carried out prior to 
filtration and bottling.   –  Winemaker, Andrew Quin

2009 Hentley Farm Rosé - Winner of the ‘Best Rosé’ Trophy at 
the Barossa Valley Wine Show 

Variety                                      
100% Grenache - Single block 
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Analysis:            Alcohol   12.5%            RS   3.9g/L             Acid   6.2             pH   2.98

Blended & bottled: July 2010                                                              Drink:  now - 2012

Profile            
Traditional Grenache fruits of strawberry and raspberry combine with a bright 
confectionery character that is evidence of the intense ripening conditions 
experienced throughout the 2010 growing season. These aromatics are replicated 
on the front and mid palate, where they combine with a crisp acid, leading to a 
creamy textured back palate that provides a length rarely experienced in a rosé.


