
S O N O M A  C O U N T Y

2023 Rosé of Pinot Noir

Tasting Notes

Light pink in color, with aromas of watermelon, cranberry,
orange rind, and fresh spring flowers leap from the glass. 
The palate offers notes of peach, strawberry, and melon, 
with an intriguing note of fresh basil and pomegranate.  
Though packed with fruit, our Rosé finishes dry, with a 
nice balanced finish.  Drinking beautifully now, and just 
begging to shine!

Winemaking

Composed of 100% Pinot Noir made in a Saignée method 
which captures the essence of the fruit.  Fermented in 
neutral barrels, allowing the delicate fruit to express its 
unique varietal character.

Pairings

Light salads, light pasta and rice dishes, especially with 
seafood, grilled fish and hard cheeses.  Perfect for warm 
weather drinking solo by the glass.

Analysis 

Prime Drinking:  2024 through 2026
Varietal:  100% Pinot Noir
Appellation:  Sonoma County
pH:  3.28,  TA:  6.3g/L
Alcohol:  13.9%
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