T

2009 Rosé of Mourvcdré
“Thc Watcrmclon”

APPCHation: Santa Ynez \/a”ey

Vineyard: Vogelzang

[Harvest: Py hand carly morning September 25

Yields: .25 | ons peracre

Crush: [ightly rolled in crusher to break skins; then held in press for 24 hours

for skin contact before Pressing

Jnnoculum: Actifloro Rose’ Adg

Fermentation: ln neutral barrels, Iong and cold.
Barrel regime: 4 months in neutral ]:rench oak barrels.
Bot’cling: March an] 2010

TA: 656 g/ 100ml
AL C: 14.%
PH: 3,36

Production: 180 cases



