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All  of  our  vineyards are Certified Green in the “Lodi  Rules for  Sustainable 
Winegrowing Practices .”  This third party  program is known to be the most 

recognized in the industry  with str ingent yearly  audits covering al l  facets of  
wine stewardship .  A  number of  practices are required to pass the certification 

including care of  the land,  air ,  water ,  soi l ,  and employee .
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DEEP PINK

STRAWBERRY |  WATERMELON |  NECTARINE |  PEAR |  
PINK GRAPEFRUIT |  RASPBERRY |  SWEET VIOLET

WATERMELON |  JUICY GRAPEFRUIT |  TART RASPBERRY 
|  LEMON-LIME |  HONEY CRISP APPLE

MEDIUM

BRIGHT |  HIGH

JUICY |  BRIGHT

TANGY,  CRISP & MOUTH WATERING

We pick this Clarksburg Pinot  Noir  early  and 
specifical ly  for  our  Rosé program.  Direct  to press 
and fermented low and slow — sometimes taking a 
ful l  month to coax out every  bit  of  flavor .  The 
patience pays off  in  a  wine that 's  equal  parts 
beautiful  in color  and del icious.  The vibrant pink is  
a  bit  of  a  tease — this is  a  dry ,  l ight-bodied rosé 
with bright acidity  and fresh fruit ,  not  the sweet 
sipper  the color  might suggest .  Made for  the kind 
of  afternoon that stretches into evening.

Sip with fresh seafood or  tang y ceviche,  cr isp 
salads,  soft  cheeses,  and the general  feel ing that  
everything is  going to be fine.  Also:  anything on the 
brunch menu.

DOUBLE GOLD & 94 POINTS
2026 California State Fair  Wine Competit ion

W I N E  I N F O R M A T I O N

production

168 CASES

alc. size

1 1 .5% 750 ML

ph rs

3.23

ta

7 g/ L 0 .7  g/ L


