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» Recommended retail:
> Wine details:

LA LINEA

Adelaide Hills Tempranillo Rosé + 2025

In 2007 we made our — and one of Australia’s — first serious, food-friendly,
dry rosés. It was, and remains, downright delicious.

Aromatic but savoury, it’s been admired and copied by others.

(Imitation is the most sincere form of flattery, after all...)

THE VINEYARD

‘Llangibby’, between Echunga & Mt Barker, Adelaide Hills.
Yes, this is a single-vineyard wine.

THE SEASON

Amongst the consistently warmest and driest we’ve experienced, so
it was EARLY.

The vines bore much more generously than in 2024: we had a good
crop.of smallish berries in pristine condition.

Picked on 17" February with exactly the colour, flavour and
numbers we sought, @ 11.9 Baumé.

THE MAKING

Crushed & pressed; settled; racked; fermented; bottled. Simple. Let
the fruit speak!

BOTTLED

June 17t 2025

WHAT YOU'LL SEE AND TASTE

Delicately pink with onion-skin edges. Not for us the pale, bland
style of rosé that can be mistaken for a white wine, if tasted ‘blind’!
Aroma: a riot of watermelon, red berries, and red apples.

While the nose suggests sweetness, the palate is dry: extra dry.

We prize a bit of crunchy, late-palate tannin for persistence and
general happiness... but the core of fruit is part of the signature of
the variety—and our style.

Proudly fresh, lively, crisp and clean.

Should you cellar it? No! Are you kidding? Enjoy it in its youth!

$27.00
12.5% v/v; RS 0.5 g/L; pH 3.26; TA 6.5 g/L
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