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Adelaide Hills Tempranillo Rosé ✦ 2021

Tempranillo rosé! Why? Our history…
We don’t necessarily think of ourselves as trendy people, but when we
first made a pale, dry, crunchy, food-friendly rosé in 2007, we were
decidedly on-trend – and in choosing to make it from Tempranillo, we
were ahead of the curve! Woo hoo!

Our aim was to shepherd the fruit from a specific block of vines, well
known to us, into a unique wine that spoke of its variety and origins,
while being downright delicious. For that reason the La Linea rosé
always been based on a vineyard near Echunga, which grows fruit of
great perfume and fine structure, perfect for the style.

Our style and sources—and the ’21 vintage…
What a lovely, lovely year! Good rains, good crops, great ripening
weather… beautiful fruit. We could not ask for more.

As in 2020, the ’21 was made exclusively from THAT block of vines,
which has ensured that it is absolutely as we want it to be! Yes, “vintage
variation” is real – Mother Nature ALWAYS plays a role in influencing
what we do as growers and makers – but as we are privileged to be
working with the same block for over a decade, we know it well and
approach it with confidence, knowing that it will perform as we want it
to.

The ‘21 La Linea rosé is typically aromatic. It has beautiful aromas of
watermelon and fresh red apple, with floral hints reminiscent of Turkish
delight. As always, it’s proudly bone dry yet full-flavoured, with a
delicious hint of ‘crunch’ on the finish. Intriguing yet satisfying.

2021 La Linea Tempranillo rosé

● Recommended retail: $25.00
● Wine details: 12.5% v/v; RS 0.5 g/L; pH 3.50; TA 6.2 g/L
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