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SITTELLA

2026 Avant-Garde Dry Rose

Region: Swan Valley

Vintage: 2026

Sub-region: Lower Swan
Vineyard: Estate block

Variety: Grenache (Barossa Clone)
Oak: None

Style: Aromatic, fresh and dry
Alcohol: 13.5%

pH: 3.25
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TA: 55 g/l
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RS: 0.0g/1

DRY ROSE
2021

Soil Type: Loam (Houghton’s sands)
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Winemakers: Yuri Berns and Mark Wallace

Drink Now: Now-2028

WINE: Made from Swan Valley Grenache, this dry, fresh and varietally aromatic style suits the regions favourable
climatic conditions. The 2026 vintage for the Swan Valley is one for the ages from this century, as a cool wet winter and
spring eventuated in warm dry summer, brining great owing conditions that have only been experienced since 2018.

Vinification: Hand-picked fruit from estate grown Grenache have been hand-picked and de-stemmed and soaked on
skins for a short period of time before the juice was pressed off and fermented and a very low and cool fermentation. This

is to enhance the fruit characteristics which are enhanced by this style of fermentation, resulting in a highly aromatic and
textural style of rose.

Tasting Notes: Raspberry’s, strawberry’s and rhubarb characters dominate the nose with sweet exotic spice. A Textural

fleshy palate from extended time on solids in stainless steel adds layered palate depth and a enhanced volume of mouth
feel.

Food Pairing: Pairs well with Smoked Salmon and as well as delicate game such as Venison.



