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POINTS

‘A perfumed array of spring flowers heighten senses on the
olfactory. This rosé of Pinot Noir is expressive with notes of mineral-
kissed peach. hazelnut and pink grapefruit. With a low 12.5% abv.
and a dry finish, this is a great sipper or a match with a range of

more complex dishes from salads to barbeque.
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VARIETAL
100% Pinot Noir

WINEMAKING
‘Whole-cluster pressed
to stainless steel

ALCOHOL
12.6%

PRODUCTION
415 Cases

SRP
$29

upC
810034600110

Vintage Notes

The 2019 growing season began with heavy spring rains during
flowering, followed by cool temperatures which allowed for
gradual fruit maturation. This cool vintage produced wines full of
flavor, fresh acidity and balance. Harvest began about two weeks

later than usual, but fruit was not affected by the fall wildfires.

Food Pairings

Enjoy these expressive flavors alongside fresh oysters with red
onion mignonette, mixed greens with berries and goat cheese, fish

tacos, grilled veggies, or barbequed pork ribs with a tangy sauce.
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