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WOODCUTTER'S

BAROSSA VALLEY

Woodcutter's

100% Mataro

Vine Vale, Ebenezer

20th March — 15™ April 2026
70% stainless steel tank, 3
months 30% seasoned French
hogsheads

Alc/Vol 13.5%

pH 3.31

Acidity 5.56g/L

Pale salmon with a rosewater rim.

Lifted lilac, fresh peach and
apricot with dried herbs and
savoury charcuterie notes.

Fresh, clean with good cleansing
acidity and medium body. Enjoy
in the summer months at 6-8
degrees Celsius

drink now or to 2 years

TORBREOK

BAROSSA VALLEY

Woodcutter’s Rosé is unashamedly modelled after the
gloriously scented and bone-dry rosés of Provence.

Adopting this traditional French method, the juice from

freshly de-stemmed old vine Mataro is ‘bled off’ after limited
contact with the grape skins, with a small portion aged in well-
seasoned French oak Hogsheads.

The year was set up by a cool and wet spring, followed by a
dry, warm summer, with a burst of heat in early January 2026.
Autumn brought several looming weather fronts, with

rain reinvigorating the vines and prolonging their hang time,
allowing more development of tannins and colours. Key
varietals of Shiraz, Grenache and Mataro show immense depth
of colour, with substantial tannin. The flavours are deep and
the texture of the wines are layered with structure, with
excellent cellaring potential for these wines.

Pale salmon with rosewater hues. Lifted aromatics with
attractive floral notes of strawberry, lilac petals, fresh white
peach juice, rosewater, watermelon and Turkish delight
balanced by a more solid core of savoury charcuterie and dried
Provencale herbs. The palate is fresh, very dry and zingy with
medium-bodied mouthfeel and cleansing acidity. Enjoy young
and fresh with a multitude of varying cuisines from
Mediterranean to spicy Asian. Serve chilled at 8C



