
2017 ROSÉ
of  PINOT NOIR
EDNA VALLEY

Light salmon pink color. Aromatics of  cherry and lime zest, with a hint of  rhubarb. Crisp, lively water-
melon rind, some very fine tannins. Bright acidity to round out the rich, red berry flavor.

Vineyard:

Harvest:
Fermentation:
Oak:
Alcohol:
pH: 
Titratable Acidity:
Bottling:
Suggested Retail:

87% Greengate, 9% Escolle, 3% Spanish Springs, 1% Hamish Marshall
96% Pinot Noir, 3% Pinot Gris, 1% Sauvignon Blanc
August 23, 2017
Whole cluster pressed very slow, juice chilled and settled overnight
100% Stainless steel
13.5%
3.48
6.52g/L
115 Cases, 30 1.5 L bottles February 22, 2018
$25

Our Rosé of  Pinot Noir comes from Greengate Vineyard, a relatively new vine-
yard in the southeast part of  the Edna Valley.  It is situated on rolling hills with 
dark black clay soil with small white stones.  The fruit is handpicked at night under 
lights, so it is cold when it arrives at the winery during the early morning hours.  
Whole clusters are put directly into our membrane tank press and gently squeezed 
very slow (four hours) without rotating the press to mimic how Champagne juice 
is made.  This yields extremely light colored juice, which is very low in tannins and 
very high in aromatics.  The juice is settled overnight, racked off  its lees, fermented 
cold in stainless steel and aged in a stainless steel tank. 

The 2017 vintage was marked by an abundant amount of  rainfall during the 
2016/2017 winter, around 35 inches. The growing season was relatively cool at 
2,644 degree days. Several days of  warmish weather in May and June, but only into 
the 80s. We had a small rain event in early August, but only measuring a tenth of  an 
inch. We also had a heat wave lasting three days, September 1-3, peaking on Sep-
tember 2 at 114 degrees, but the fruit was harvestedd before the heat.
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