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

Fairytale of the Barossa
Grenache Rosé 2022

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 Ebenezer. 

After hand picking in the second week 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, a low pH and 

less than 3.0 g/L of residual sugar with just 

13.2% alcohol and is truly of its time and place. A 

wish come true.
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Tasting Notes
Colour

Pale pink and pale bronze but 

yet bright and lively.

Nose 

Grenache rosé in excelsius: bright red 

summer berries, musk, Turkish Delight, 

rose water, lavender, confectionary, 

fresh plums and a floral abundance. 

Aromatically alluring and unavoidable.

Palate

Clean and further bright and uplifting. A 

side-hustle of grip and texture, but this 

quality - whilst essential to the overall 

balance - is very much off-RADAR. A 

water-like weight and quality, but then 

the acidity kicks in, drawing out this 

pink wine to a long finish. To drink is to 

walk through Spring’s own personal, 

private flower garden. It tastes so 

beguilingly simple, but rewards with 

myriad flavours if sipped slowly.

Drink 
Drink with a simple Spring vegetable 

stew, or any cold cuts with a hot 

mustard sauce, or - perhaps best - 

some steamed Chinese dumplings.

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


