
Sometimes in the middle of an ordinary life, love gives us a Fairytale

Fairytale of the Barossa
Grenache Rosé 2019

Background
Dandelion Vineyards is a unique fusion of 
vineyards and vignerons. Our wines represent 
decades of experience, blending the fruit of our 
old vine gardens with the finest traditions of 
artisan winemaking.

Dandelion Vineyards are proven plantings that 
have stood the test of time. Our wish is to nurture 
the unique character of these vineyards and 
express their terroir in our wines. 

Capturing variety, vintage and vineyard requires 
an enlightened approach and although our 
growers see the Devil in every weed, we 
encourage the humble Dandelion amongst the 
vines as they suppress winter weeds, provide 
mulch in summer, and proffer their Wishing 
Clocks in spring to blow off to make our wish 
come true.

At the end of our old-vine garden path there is 
a Fairytale come true, our 90 year old bush vine 
Barossa  garden in  Nuriootpa. 

After hand picking in the last week of  of March 
our winemaker Elena Brooks let the free run 
basket pressed juice ferment with natural 
indigenous yeasts in old French Oak barriques, 
then to sit on yeast lees for twenty weeks before 
bottling, without secondary fermentation or fining 
to capture the essence of our Fairytale of the 
Barossa. 

This vintage of our Fairytale of the Barossa Rosé 
has a high level of natural acidity, (6.94 grams per 
litre) a pH 2.81 of and less than 3.2 g/L of residual 
sugar with an alcohol of just 13.2%. It is truly a 
wine of its time and place, a wish come true.
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Tasting Notes
Colour
Pale strawberry-pink, with flashes of 
bronze and copper; clear and bright.

Nose 
A grown-up’s grenache featuring a 
sweet n’ sour aromatic profile: mineral 
water and mineral salts, wet concrete, 
wild rose petals, wild-strawberry, 
and whiffs of the grape variety’s juicy 
raspberry fruit. Complex and savoury. 

Palate
Complexity and savouriness continue into 
the front palate. There is grip and tactility 
through to the mid palate, making this 
a very textural wine; the burst of pure 
berry fruit flavour comes at palate’s end, 
making for a clean, pert, refreshing and 
long finish. The textural qualities and 
gently rolling acidity add to the attraction.

Drink 
Savouriness and a well-defined structure 
lend this rose wine to versatility. Acidity 
will suit salumi; texture will suit sauces 
or dressings; and the background 
grenache fruit flavour will counter spice 
or chilli. Calamari cooked any way you 
like - from frying to stewing; or crudités 
with a strong aïoli and proper bread.

Specifics
Composition: 100% Grenache
Latitude 34°32’32” South
Longitude 138°53’25” East
Altitude 659 Feet = 201 Metres

Wish you were here...
Zar Brooks, Typist  & tba
Elena Brooks, BSc (Oenology)  
Adelaide Winemaker


