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COLUMBIA VALLEY
ROSE WINE

*COMPOSITION: 100% Syrah

sAGED: 5 months in neutral
French Oak

*ALCOHOL:13.5%
*PRODUCTION: 200 Cases
*Bottled: May 2020
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2019 Rosé of Syrah
VINEYARD

*The estate vineyard is south-facing and is perched some 620 feet above sealevel.

*Thevineyard has excellent air drainage and benefitsfrom therivers moderating influence.
*Thevines are sometimes blanketed by snowinthe winter, but spring and summer offers sunshine
and warmth allowing the grapestoripencompletely.

*Temperaturesduring the growing season canfluctuate from 95 degrees Fahrenheit during the
dayto55 degrees atnight.

*Vines are grown on theirownrootstockyielding ‘true' grape varietals. Typical vine spacing is 6'by
10" using a VerticalShoot Positioning trellis system.

*The vineyard is amply suppliedfor irrigation.

VINTAGE

2019 started out much like 2017 with cool and wet winter conditions. Late snow accumulation that
hung around until March delayed many activities in the vineyard. The benefit of snow cover that
stuck for 6 weeks was an insulating layer that prevented the soil from freezing. Soil temps warmed
up quickly once the snow melted. The weather forecast for harvest was predicted to be uneventful
but that was not the case as September ended up being cooler than normal which slightly delayed
sugar accumulation but also preserve the acids that give Washington wines great balance. With a
week left of harvest we were hit with cooler than normal temperatures that dipped below the
freezing point for several days, which made finishing harvest a challenge. We were able to get all
the fruit in the door and are very happy with how all the wines finished out. We were able to
harvest our Gewirztraminer for ice wine a month earlier than normal, which was awesome. GDD
totals at our location were slightly over 3000 for the 2019 vintage. | would rate this vintage on par
with 2017 and 2018, very good to exceptional.

WINEMAKER COMMENTS

Fermentation: 100 % neutral French oak for 20 days, using the Saignee method with minimum skin
contact to achieve the color.

Aging: 5 months in neutral French oak, using the batonnage method, stirring lees once a month to
extract flavor and aroma while adding weight to the wine.

TASTING NOTES

The color is a pinkish- apricot hue and the aromas are reminiscent of peaches on the grill on a
warm summer night, with just the right amount of brown sugar and cinnamon. The flavors
continue to recall peaches with a touch of minerality, that together provides an elegant acidity.
The finish is refreshing and crisp. The perfect wine for warm weather.
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