KAESLER

The Maker’s Mistress Rosé - 2024

Crafted from Mourvédre vines planted in 2020, The Maker’s Mistress Rosé draws its

name from the demands of winemaking—often stealing the time and attention of the
maker. In every vintage, there's an element of obsession, a commitment to coaxing the
best from each vine, and the Rosé’s first vintage was nothing short of demanding.
Inspired by arguably one of the world'’s greatest rosés, Chateau de Pibarnon from the
Provence region in southern France. These wines are typically packed full of ripe stone
fruits, citrus, and florals, and surprisingly, they age exceptionally well. Most important-
ly, rosé, when made with careful thought and intention, is remarkably versatile when it KAES IR
comes to food pairing—a topic the Kaesler winemaking and viticultural team is always T since oo

discussing and debating! MAKER’S A/lSISTRESS

BAROSSA VALLEY
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VINTAGE CONDITIONS
The 2024 Barossa Valley vintage contrasted sharply with the late, challenging 2023

season. Winter and spring were significantly dry, with only 74% of typical annual rainfall

by year-end. Vines faced early stress, with budburst in September—three weeks

earlier than 2023—and warm temperatures accelerating growth. Frosty spring nights Varieties Mourvedre 100%
damaged some vineyards, impacting yields. Conditions improved with rain and cooler Vine Age Planted in 2020
weather in December and January, supporting vine health as they reached the ripening
phase. A hot February quickened ripening, leading to an early harvest. Yields varied Region Barossa Valley
from 50% to 90% of normal, yet quality across all varieties is exceptional.

Soil Type Loam over clay
REGENERATIVE FARMING

i o ) ) Harvest By hand

At Kaesler we strive to not only maintain but rebuild the soils, because at the end of
the day we want to leave these precious old vines in better condition than we found Oak Origin French
them. It's a process called ‘regenerative farming’ as it's more than sustainability, it is a
practice that constantly evolves so we are not just sustaining the environment we are Maturation 5 months
improving it. Tim Dolan &

Winemaker

Stephen Dew

WINEMAKING

Closure Screw
Sourced from a 1.05Ha estate Mourvedre block. Hand picked on March 13, whole
bunch pressed to tank followed by light racking to 1 x older puncheon and 1 x older pH/TA 3.64/4.8g/L
barrique. Wild ferment followed by 5 months on yeast lees. racked, filtered and hand
bottled on-site late August. Vegan Yes

Alcohol 13.5%
APPEARANCE BOQUET

Peak Drinking Now - 2026
Salmon. Raspberry, orange blossom, red cur-

rants.
PALATE FOOD PAIRING
Eminently drinkable with lovely soft Tomato salad with lime and cardamom
fleshy fruits, think nectarine and peach. yoghurt.
Reviews

The finish is dry and crisp, but just
round enough to want you reaching for

the second glass!

Silver/91 points
Halliday Wine Companion



