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ROSE WINE

@mZZ
2018 RosE

WINEMAKING -
100% SAIGNEE, 100% STAINLESS STEEL
FERMENTATION

AGING —4 MONTHS IN STAINLESS STEEL

TASTING NOTES -
AROMA — TIGHT PINK FRUIT. STRAWBERRIES AND
CREAM, PEELED TANGELO

PALATE — WATERMELON, TANGERINE, LIME, BBQ
PINEAPPLE

FiNnISH — CLEAN FINISH, MARACHINO CHERRY,
STRAWBERRY

BOTTLING NOTES -

BLEND - 66% CABERNET SAUVIGNON, 16%
GRENACHE, 9% SYRAH, 9% CHARDONNAY
APPELLATION - PASO ROBLES

CASES PRODUCED -412 12x750ML
ALCOHOL—14.3%

RS -0.34%

MaALic Acip /L —0.99

TAG/L-5.66

PH-3.77



