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2010 Rose

	

VARIETIES: 
	

64% Tempranillo 22%Barbera
14% Cabernet Sauvignon 
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	APPELLATION:  
	Paso Robles
	

	VINEYARD:  
	Estate
	

	BRIX AT HARVEST:  
	22.6°
	

	ALCOHOL:
	13.2%
	

	ACIDITY:  
	5.5g/L
	

	pH:  
	3.44
	

	RESIDUAL SUGAR:
	0.55%
	

	CASES PRODUCED:  
	221
	


	
GROWING CONDITIONS


	
WINEMAKING
Our grapes were harvested in the cool early morning hours and brought to the winery where they were  de-stemmed and crushed into a stainless steel fermenter.  After 24 hours the must was inoculated and pumped over 2-3 times daily through the duration of primary fermentation.  The grapes were pressed and upon completion of malolactic fermentation the wine was aged in a combination of French, American and Hungarian Oak, (30% new) for 11 months prior to bottling.


	
TASTING NOTES
Our estate Rose' is youthful and bright with aromas and flavors of strawberries and melon. Balanced acidity are framed by a light touch of tannin, making this a great wine for summer picnics and BBQs.
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