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CHEEKY ROSÉ BUBBLES FROM DE BORTOLI WINES 

 
De Bortoli Wines’ rosé aficionados Leanne De Bortoli and Steve Webber 
have long aspired to create a sparkling rosé after enjoying some ‘posh 
Laurent Perrier Grand Cuvee Rosé’ many years ago, saying it was the best 
they’ve had. 
 
They believe they’ve cracked the holy grail with their new pale, dry  
La Bohème Cuvée Rosé, which is as alive as the opening scenes of the 
famous La Bohème opera that it is based on - full of artisans, flamboyance 
and flirtatiousness.  
 
With Australia’s growing love affair with all things pink,  
La Bohème Cuvée Rosé adds to the sophistication and ethereal feel of  
De Bortoli Wines’ popular La Bohème range.  
  
For those who want the detail, this cheeky rosé bubbles is kept as pale and 
dry as possible and blended in batches or cuvées using vintage and 
reserve wines. This gives consistency to each bottling and enables the 
introduction of fresher wine over time for ultimate drinkability and 
complexity.  
 
Chardonnay, Pinot Noir and Pinot Meunier shape the wine, with 
Chardonnay giving the lovely breadiness, Pinot contributing toasty biscuit 
characteristics and Meunier giving generosity and complexity. 
 
As Leanne and Steve say: “Salute to a cheeky Rosé bubbles for  
La Bohème!” 
 
Tasting note: Classic partridge eye in colour. Citrus, toasty, hazelnut, 
brioche. Finesse and complexity on the palate, lively with good weight, 
creaminess and balance. 

Region: Yarra Valley 

Winemaking: This blend is made up of 45% 2016, 2017 and 2018 vintage 
wines to which 55% Reserve wine dating back to 2010 is added. Its varietal 
composition is 80% Chardonnay, 15% Pinot Noir and 5% Pinot Meunier. 

Wine analysis: Wine Analysis Alc/Vol: 12.0 %, Dosage 8g/L 

Cellaring: Enjoy now. 

Suitable for vegans. 

RRP: $21.95 
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