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Rip City Basketball Club is proud to announce their exclusive partnership with the Rosenvale Vineyard, located in the 

heart of the Barossa Valley, South Australia. 

To commence proceedings, the management at Rosenvale have very generously put together a cellar door purchase 

opportunity like no other. 

Until the end of May 2022, you, your family and friends1 will have the opportunity to purchase a selection of Rosenvale 

wines direct from the vineyard, not available anywhere on a commercial shelf2.  

Rip City President Matt Nason says “as a proud South Aussie and lover of Barossa wines, I know I talk with a level of 

bias, however I am happy to go on record to say you won’t find a better quality suite of wines at the price point offered 

anywhere. I know the winery region and Rosenvale vineyard very well and it’s certainly got to be on your must visit 

list next time you travel to the Barossa.  

Prove me wrong and let your own taste buds be the judge. Come down and meet me and your Rip City family1 at the 

club to support this initiative at one of our tasting events (18th, 20th and 22nd of May) where you can literally try before 

you buy. Make sure you bring your friends along!1 

This opportunity outrageous and a phenomenal way to start our relationship with Rosevale. I for one will be taking full 

advantage of this occasion. It’s a terrific way to stock up as we settle into another winter season!” 

Visit http://rosenvale-pty-ltd.square.site to see what’s on offer2 and purchase direct at any time, until the end of 

May.  
1  This is an over 18 event only. 
2  All wines advertised are available for purchase any time and will be on offer for tasting on the selected dates. 

Rip City Basketball Club supports and promotes responsible service of alcohol. Don’t drink and drive. 

About Rosenvale Vineyards: 

At Rosenvale Vineyard we make wines reflective of the source, in which we express the variation of soil and climate 

optimally. Our wines are matured in French and American oak and we integrate the oak to add to the structure and 

finesse of the wine to enhance delicate flavours. We strive for wines of the highest quality by avoiding superfluous 

manipulations and by using methods in its pure style, focusing on expressing the true terroir, the vineyard and the 

spectrum of variety. Our winery has open and closed top vats for fermenting and the resulting wine is squeezed from 

the skins with our modern, open cage bag press which simulates the basket press but with better control to keep some 

of the traditional winemaking activities alive and have an important part in our wines. 

The winemakers use minimal interference during ferment to bring out the essence of the vineyard. Oak barrel 

maturation is carried out in temperature controlled cellars to compliment a wine as required. Then when satisfied we 

have done our best, the wine is bottled. Finished bottled wines are then stored in temperature-controlled cellars. 

We value authentic and reliable relationships that share our passion for wine grapes and the resulting wines within 

our family, our customers, and our community. 

http://rosenvale-pty-ltd.square.site/


 

 

 

 


