
Cold soak: Direct to press
Aging Process: NA
Secondary Fermentation: NA
Case production: 179
Oak program: None 
New oak %: 10 

Description:
This exotic Rosé of Syrah reveals a captivating coral color
and enthralling aromas of ripe tropical fruits, including
passionfruit and mango, intertwined with hints of floral
notes. On the palate, it offers a luscious texture, balanced
acidity, and a burst of juicy flavors, featuring watermelon,
guava, and a touch of spice. A truly unique and tantalizing
rosé experience.

Appellation: 
Russian River Valley, Sebastopol Hills Neighborhood

Farming Technique & Maintenance:
VCordon spur trained

Fermentation Details:
All Stainless Steel Fermentation

Product Information 
2022 Rosé of Syrah
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