HALTER RANCH
VINEYARD

2007 GSM ROSE

Blend: 56% Grenache
34% Syrah
10% Mourvedre
Harvest Dates:  Grenache — Block 28B 9/6/07,

Block 29 10/12/07

Syrah — Block 5 9/11/07,
Block 22A 10/4/07,
Block 16 10/12/07

Mourvedre — Block 28A 10/25/07

Fermentation:  Stainless steel fermenters with no

HALTER RANCH oak barrel aging
ceMnae Alcohol:  14.2%
e pH: 3.42
T rasir RIRELES
BATATE BUTTLEN TA: 0.59 g/lOO ml

Bottled:  February 14, 2008
Production: 385 cases (750ml)

WINEMAKER NOTES
Our 2007 GSM Rosé blends the three classic varieties
of the Southern Rhone Valley: Grenache, Syrah and
Mourvedre. Produced by draining free run juice from

the crushed black grapes — a technique the French call

saigneé — this full-bodied dry rosé boasts a brilliantly
vivid, fruit-basket aroma of fresh-picked raspberries,
strawberries and red cherries, with added zest from a
savory, cracked pepper spiciness. On the full-bodied
palate, the wine’s spicy, red-fruit flavors are further
enlivened by crisp acidity and a pronounced streak of

minerality in the long, refreshing finish.
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