
Delicious Grenache rosé, from old vine fruit, that dials up purity, 
energy and intensity in 2023. Delicate strawberry, white peach 
and rose petal aromas are followed by a shock of electric 
flavour on the palate and fine talcum powder tannin. Dry, 
crunchy and vibrant with juicy cranberry acidity through the 
finish.

[SEASON]
Even though 2023 will generally go down as a cool, wet and 
challenging year, we’re delighted with the results. Freshness 
and purity are hallmarks of the vintage. Our healthy organic 
vineyard showed its resilience against mildew and other 
dangers and the late start to the season meant flavour and 
sugar ripeness dovetailed nicely. Most of our fruit came in 
over an intense 11 day period in late March before the weather 
turned cold and wet again.

[VINEYARD]
In 2023 all the fruit for this wine came from Block 7 in the Old 
Quarter, planted in the 1950s. NASAA certified organic and 
biodynamic.

[WINEMAKING]  
Fruit was picked early and then lightly crushed and 
destemmed with the delicate, free run juice drained off to a 
stainless steel fermenter. We added some whole berries into 
the tank to build colour and let it ferment. After fermentation it 
spent time on lees before settling naturally prior to bottling in 
mid 2023. 

[VARIETIES] 100% Grenache
[ALCOHOL] 13.5%
[PRODUCTION]	  600 dozen made
[CELLARING] Drink fresh and young

kin rosé

[ABOUT ALKINA]  
Alkina is a new story on an old place. Our certified organic and biodynamic farm sits on the traditional lands of the Ngadjuri 
people and we seek to honour the land’s Indigenous history and to learn from their deep connection to country. We have 43 
hectares of vines planted to Grenache, Shiraz, Mataro and Semillon, with the oldest vines dating from the 1950s.

Artwork for this label was created by artist and designer, Damian Hamilton.
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