TORBRECK

BAROSSA VALLEY

2005 Saignée Rose

The 2005 Saignée Rose, the first release of this,aippears a clean
salmon colour as it is poured into the glass, vaitight terracotta tinge. The
fragrant nose of ripe red cherries, orange rindicgpand earth immediately

entice the drinker, and display how good MatarodRcan be. The bright
red fruits are carried over onto the palate andreg yet rich, lush finish
complete this Rose’s flavour profile.

2005 Saignee Rose

VARIETAL: 100% Mataro

REGIONS: Barossa Valley (old vines).

HARVEST: May 2005

pH: 3.45

ACID: 5.63 g/L

ALCOHOL: 14.5% Alc/Vol

OAK TREATMENT: 6 months in seasoned French oak.



