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+ BRIGHT, FRESH FRUIT
FLAVORS

* TASTY LIP-SMACKING
ACIDITY

BEST BUY

Wine Enthusiast

2024 A TO Z OREGON ROSE WlNE

TASTING NOTES: Shimmeringa warm, watermelon and coral hue, the
2024 A to Z Rosé leads with a delicious bouquet of rose petals, white peach,
strawberry, melon, and berries. On first sip, the aromas yield to a tangy, structured
wine with exotic notes of grapefruit, tangerine, raspberry and spearmint supporting
bold, familiar flavors of peach, cranberry, pear tarte tatin and orange zest. The zesty
acidity is balanced by a smooth, juicy mid-palate. Full-bodied and generous, this
wine will pair beautifully with the main course as much as dessert or appetizers.

Always refreshing and delicious.

WINEMAKING NOTES: The 2024 A to Z Oregon Ros¢ is made from

old vine Sangiovese grapes grown in Southern Oregon’s Del Rio Vineyard, blended
with Willamette Valley Pinot Noir. Grapes are harvested at optimal ripeness to
retain bright acidity and aromas as well as fresh, red fruit flavors. The signature
delicate, blush, peach color is achieved by carefully monitoring grape press timing
and duration of skin contact. A combination of different yeasts were employed to
highlight fruit and floral aromas, textural expression, and general vivacity. Malolactic
fermentation is intentionally blocked to promote freshness and intensity, resulting
in a dry, yet juicy, aromatic and opulent Ros¢é to enjoy year-round.

VINTAGE NOTES: 2024 began with rainfall at nearly double the historical
average in January and continuing wet conditions through March. The extra
moisture helped soil temperatures hold steady, resulting in bud-break in mid-April,
in-line with recent averages. A drier spring meant bloom in mid-June, with moder-
ate to heavy crop loads. To optimize quality, we thinned assertively and benefited
from warm summer days and minimal heat stress. In mid-August we were surprised
by thunderstorms, including % an inch of rainfall. This water break recharged the
vines for the second half of the season and prevented what could have been an early
and hot vintage. In tandem with the subsequent, compliant fall temperatures,

we had the perfect lead-in to harvest!
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