
Composition: 100%
Pinot Noir

Harvest Dates:

August 19 , 2024th

Brix:

20.2

Winemaking:
2024 Rosé is made via direct press and fermented in stainless steel for 7 months. This approach

preserves the wine’s delicate aromatics, bright fruit, and fresh, vibrant character, resulting in a crisp

and expressive rosé that highlights the purity of the estate fruit

Bottled:

March 26, 2025

Alcohol:

13.6%

Production:

337 cases (750ml/12btl)

Magnums available

2024  ROSÉ OF PINOT NOIR
— SONOMA COAST —




