
Mr. Brightside 
2019 Grenache Rosé
Mr. Brightside is made for those who seek to learn, 
who are enamored with incredible wine experiences 
and are all about a good time. 

Serious wines, playfully made.
Take a walk on the Brightside. 

About
We in the office had been asking for a rosé, and Ben sure has delivered. 
Now it’s rosé all day, after 5:00pm of course.

Region
McLaren Vale.

Style
Dry, crsip, cherry.

Aroma
Fruity strawberries and cream on the nose, lifted by lime peel.

Palate
 Fruit forward, crunchy, bright and fresh.

Colour
Pale strawberries and cream.

Oak
Neutral for frementation. Adds complexity.

Food Match
Summer salads, fish, duck and chicken. Or if you’re after a meal, try Thai 
and Indian curries.

Drink
Now, we’re already planning Vintage 2020 so there is no need to hold onto 
this vino.

Technical Details

pH: 2.97
TA: 6.29
Alc/Vol: 13%
Bottling date: 24th September 2019
Production: 323 cases
Winemaker: Ben Riggs



Latest Reviews & Accolades

Mr. Brightside

2019 Grenache Rosé

93 Points
Halliday Wine Companion 2021
“Catches the eye with its bright, glowing pink colour in the glass. 
Strawberry-like aromas as a first impression with the perfumed character 
of the variety also evident. Fresh and bright on the palate, light on its feet 
too, with juicy but dry red-fruited flavours and acidity that feels entirely 
natural. A skilfully made and eminently drinkable wine.”

90 Points
The Wine Front, Campbell Mattinson, April 2020
“Well made and well priced grenache rose. Pale crimson in colour, 
blessed with sweet spice top notes, strawberried through the palate but 
with inflections of pomegranate and raspberry. There’s a touch of spritz 
here but it’s not overt and it doesn’t detract. Basically, it drinks well.”

The Real Review, Huon Hooke, April 2020
“Bright, youthful, medium to full pink-purple colour. The aromas are 
subdued and quiet, but fresh, as is the taste. It has a slight grip and the 
fruit flavour is restrained. Pleasant wine, reasonably balanced but just 
lacks moreishness. Because of the tannin, it would drink best with food 
- e.g. prosciutto.”


