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•Grape Sourcing•
Grapes for this wine were sourced from an area that is emerging of the world’s leading growing regions for cool climate grapes, California’s Central Coast.   This area is becoming known for varietals that shine in a Mediterranean climate. Close to the sea, this region is defined by the sea breezes which create maritime climate of sunny days, cool nights and an extended growing season.  These are optimum growing conditions for grapes that produce vibrant, flavorful wines.  
Grape Sourcing: 95% Central Coast, 5% Napa Valley
•VINTAGE•

A very dry winter led to early bud break, followed by a mild 2007 growing season.  Grapes were not yet ripe enough to be affected by several hot spells in early summer.  Very warm Mid-August weather started harvest early, but grapes still showed good flavor development due to the lengthy growing season.  Vintners worried about how to handle too many grapes coming in all at once as the heat sped up ripening, but that worry was short lived.  Harvest ground to a halt as with an unseasonably chilly early September.  The rest of the season remained cool until harvest tapered off with mid-October rains.  
Technical Information: 0.49 TA, 3.36 PH, 0.4 RS, 13.5% alc by vol
•Winemaking•

Our Rosé was created by “saignée” or bleeding off the pale pink wine from red wine grapes during crush.  The delicate pink wine that results from the process was then cold fermented to dryness in stainless steel tanks, preserving the floral and herbal notes and crisp, fruity flavors. 
Varietal Blend: 85% Sangiovese, 13% Syrah, 2% Merlot,  
Made in the style of a dry Rosé from Provence in Southern France, our wine offers up a heady bouquet of rose petals, lavender and wild strawberry, with strawberry and pale cherry notes on the palate that finish with refreshing crispness.  Our Rosé is delightful to sip with a plate of herb-cured olives, fresh mozzarella with basil and tomatoes or salade niçoise.  It pairs equally well with intensely flavored Mediterranean and Asian dishes; foods that are often a challenge to pair with wines.

