
 

 
 

 

2018 Rosé, Los Angeles County  

Our Rosé is 100% Los Angeles Grenache that is pure summertime in a bottle. Enjoy this crisp and refreshing wine on 

a hot sunny day by the pool, at the beach, when dining al fresco, or wherever your warm weather adventures take you.  

 

Vintage Notes 

The 2018 vintage in Los Angeles was the second 

vintage in a row that has not been in complete 

drought conditions. An extreme heat spike hit the area 

in early July, and many of our vineyards lost 20 – 

30% of the fruit. Nature’s crop thinning only helped to 

improve the quality of the year’s fruit, which all shows 

a brightness and vibrancy similar to the 2017s.  

 

Winegrowing & Production Notes 

The 2017 Rosé is 100% Grenache made from Neenach 

Ranch Vineyard in the northeast corner of the 

Antelope Valley, near the base of the Tejon Pass. The 

vineyard rests on a slight slope that is graced with 

cooling breezes that sweep through the rows in the 

late summer afternoons, allowing acidity and 

minerality to remain in the berries even as intense 

fruit flavors develop. The grapes were picked by hand, 

with dry ice layered into the bins, to preserve the 

wine’s natural freshness, before they were lightly 

crushed and immediately pressed and settled into a 

steel tank. A cool and slow fermentation was followed 

by 6 months of aging in steel.  

 

 

 

Tasting Notes 

Honeydew melon and lychee are front and center on 

the complex nose, with hints of powdered sugar, white 

flowers, and a pinch of pink grapefruit. Generous 

acidity greets the palate, balanced with the freshness 

of white peach and stone fruit, culminating in a 

mouthwatering finish of citrus and minerality that 

begs for another sip.   
 

Technical Notes 

Vintage:       2018 

Varietal(s):      100% Grenache 

Appellation:      Los Angeles County  

Vineyard Designation:     Neenach Ranch Vineyard 

Harvest Date(s):      August 28th 2018 

Titratable Acidity:     .785 

pH:       3.45 

Aging:       6 months in temperature controlled steel 

Fermentation:      Steel tank 

Bottling Date:       March 17th, 2019 

Alcohol:        14%  

Production:       71 cases 

Suggested Retail:      $27.00 / bottle – 750ml   


