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Blend: 48% Grenache
39% Syrah
13% Mourvedre
Harvest Dates:  Grenache — Block 28B & 29 9/10/08
Grenache — Block 17 & 29 9/15/08
Syrah — Block 22A 9/24/08
Mourvedre — Block 284 10/31/08
Fermentation:  Stainless steel fermenters with no
oak barrel aging
Alcohol:  14.5%
pH: 3.49
TA: 5.8 g/liter
Bottled: March 12, 2009
Production: 500 cases (12 x 750ml)

TASTING NOTES
Our Southern Rhone Valley-style Rosé is a blend of
Grenache, Syrah and Mourvedre reminiscent of the
wines of the Rhone’s Tavel region. It’s a dry, bracingly
fresh pink wine with intense red cherry and raspberry
fruit aromas complemented by hints of wild herbs and
game. On the palate, it delivers delicious, concentrated
flavors of raspberry, red cherry, hibiscus blossom,
blood orange, spice and cream, culminating in a crisp,
mouthwatering finish that begs for smoked or grilled
salmon, picnic chicken or a simple lunch of olives,
baguette and cheese. Enjoy this lovely wine over the

next 1-2 years.
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