2005 Rose, Walla Walla Valley

Rose: French for "pink" or "rose-colored," and used in
the wine world to refer to wines of this color. Cabernet
Franc: although similar in structure and flavor to
Cabernet Sauvignon, this red wine grape is not quite as
full-bodied, and has fewer tannins and less acid.
Harvested early in cool morning temperatures and at 22
degree Brix, the Cabernet Franc grapes for our Rose
were cold soaked for 36 hours to produce a fresh, light
wine. Then, contrary to normal red wine methods, the
skins were removed after this cold soak to leave the
wine with its brilliant copper rose color. The wine was
vinified in neutral oak and stainless steel barrels.
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Upon her very first smell, Heidi, our tasting room manager, spontaneously proclaimed, "Mmm, it

smells just like the roses in my Mom's garden." Heidi's right, our Rose has a beautiful floral bouquet

with underlying hints of spice. A dry wine with crisp acidity, a firm fruit profile, soft tannins, and a

lasting finish; it is light bodied with light strawberry flavors and hints of dried cranberries. This wine
is looking for a great summer evening with family and friends!

pH: 3.77, TA: .46 g/100ml, Alc: 13.1%.
41 cases produced.
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