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2024 RosÉ

Technical Data

Composition 90% Pinot Noir,  
10% Syrah

Aging
6 Months  

in Stainless  
Steel Tanks

pH 3.37

Titratable Acidity 5.8 g/L

Alcohol 12.96%

Harvest Date September 2024

Bottling Date March 31, 2025

Release Date April 8, 2025

Bottle Production 256 Cases  
(3,072 Bottles)

The Wine

A powerhouse of a Rosé from start to finish.  Made from co-
fermented Pinot Noir and Syrah, this wine displays deep color, 
structure and depth. The result - a luscious, complex Rosé designed 
for year-round enjoyment, by itself or with a wide variety of food 
pairings.

The Vineyards

The wine is comprised of fruit from two of our estate vineyards: 
Violet Vines Vineyard in the McMinnville AVA and Set in Stone 
Vineyard in The Rocks District of Milton-Freewater AVA. The 
remainder of the fruit is sourced from Roshni Vineyard in the 
McMinnville AVA. 

Vintage

The 2024 growing season was marked by a cool, wet spring 
that transitioned into a warm, dry summer, creating near-ideal 
conditions for viticulture. A brief heatwave in July didn’t have 
an impact on the vines, especially with mid-August rains that 
revitalized the vineyards. The prolonged, moderate temperatures 
of September and October allowed for extended hang time, 
facilitating optimal ripeness and acidity in the grapes.

Winemaker’s Comments

Our 2024 Rosé stays true to our past but with added nuance.  
80% of the wine is Pinot noir Clone 777 cold-soaked for a little 
over two days to achieve the goal of a vibrant pink color with 
structure on the palate. But to connect it to our vineyards, we took 
a Saignée approach and added 10% free run Pinot noir juice from 
our estate vineyard in Sheridan and 10% free run juice from our 
inaugural Syrah harvest in The Rocks District of Milton-Freewater 
AVA.

Tasting Notes

In the glass, the wine displays an impressive electric deep pink 
hue.  Fragrant aromas of cherry candy and roses greet the nose 
with intensity.  Notes of Maraschino Cherry and rosy florals follow, 
finishing with deeper layers of dark and tart fruit flavors that linger 
near-endlessly.


