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De Bortoli’s Prosecco Rosé is the new pink  

De Bortoli Wines has paired Australia’s love of all things pink with their 
successful De Bortoli Prosecco brand. The new De Bortoli Prosecco 
Rosé has a gorgeous pale colour, is very lively, dangerously delicious 
and a lot of fun. 

Over the past few years Prosecco has taken the world by storm. 
Prosecco continues to rise in popularity as an approachable wine for all 
types of occasions without breaking the bank. 

De Bortoli’s up-and-coming fourth genner and Assistant Winemaker, 
Kate Webber, says Prosecco Rosé is a serious bubbly but is still the life 
of the party. 

“This Prosecco Rosé is quite textural with the pink colour coming from 
a small addition of Pinot Noir and is a great addition to our Prosecco 
range. Over Summer it has been a popular wine with friends and family 
and a great way to kick off the afternoon with a game of Finska under 
the Banksias. We even mixed it with orange gin and soda for a festive 
touch.” 

“I love the label too with the sassy girl on the Vespa, taking in the 
sights and dialling up the fun”. 

De Bortoli Prosecco Rosé 750ml can be found at Independent bottle 
shops and De Bortoli’s Online Shop, perfect for this summer. 
 
De Bortoli Prosecco Rosé 
 
Region: King Valley  
Winemaking: Fruit is harvested in the cool of night to achieve a balance of fruit freshness and acidity. 
The wine is pressed and racked to stainless vats for fermentation. The wine is blended and the all 
important secondary fermentation begins that gives the final bubbles. This second fermentation 
gives creaminess and texture to the blend, before it is transferred under pressure, complete with 
bubbles, to bottle.  
Wine analysis: Alc/Vol 11.5%  
Cellaring: Drink now or over the next 18 months  
Vegan Friendly  
RRP: $17.99  
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