
Chemistry

Titrable Acidity    5.4 g/L

Residual Sugar     1.9 g/L

pH               3.33

Alcohol     14.5%

Tasting Notes
An alluring fusion of rainier cherry and tea roses perfumes this mouthwatering rosé 
of Grenache and Mourvédre finishing with a coquettish note of white tea from its 
time in barrel.

Varietal Composition
65% Grenache, 35% Mourvédre

Appellation
Paso Robles

Vintage
2017

2017 Rosé

Vintage Notes
• The 2017 vintage was marked by a spring full of rain, bringing a renewed sense of vigor 
to long-stressed vines
• Slow-building heat capped the growing season with unrelenting high temperatures
• The apogee of harvest occurred with widely fluctuating diurnal temperatures, granting 
freedom over harvest decisions that the winemaker is seldom afforded. 

Cooperage
Fermented 67% in stainless steel tanks and 33% in oak barrels

Harvest
October 27, 2017 at 22.8 avg. Brix

Case Production
158 cases bottled on January 25, 2018


