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WINE OVERVIEW
Pinot Noir Rosé has been a cornerstone of our production
for more than a decade. Comprised of various clones of
Pinot Noir, we intentionally craft our Rosé to be balanced
and bright.
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Whole cluster pressed and fermented in stainless steel,
our 2020 Willamette Valley Pinot Noir Rosé shows
alluring aromatics of ripe stone fruit and strawberry. The
palate displays flavors of watermelon and key lime with a
mouthwatering acidity. The lingering notes of minerality
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HARVEST OVERVIEW
The 2020 vintage will be one of the most memorable
in our history. Rainfall during bloom coupled with cool
temperatures set the stage for a historically low fruit set.
The summer was delightfully moderate, and by the end
of August, concentrated juice from tiny grape berries
was intense with robust flavors. Harvest kicked off on
August 28 and continued beautifully through Labor Day.
Then, we experienced a freak windstorm that resulted
in wildfires due to hot temperatures and arid conditions.
Our team decided to continue with harvest to preserve
our grapes. Meticulous sorting and attentive winemaking
were essential to achieving our quality standards. We are
fortunate to have some of the finest wine we can produce
in bottle despite the challenges.
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Bottled
T.A.
pH
Alcohol

January 2021
7.23 g/L
3.07
12.5%
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