HAYES YALLEY
ROSE

Vineyards: 96% Estate Vineyards - 3% Chen, 1% Kriens
Harvest Date: August 21

Average Brix at Harvest: 23

pH: 3.16

TA: 0.69

Sugar: 0.02g/L

WINEMAKING

Handpicked and hand-sorted

Whole Cluster Pressed Grenache for Base wine

Pinot Noir Saignee pulled off of skins after 72 hour cold H A y E 5
soak and fermented seperately VALLEY

Blend Base and Saignee post fermentation
2015 Rosé Wine

Central Coast

AGEING AND BLENDING

Aged 100% in Stainless Steel tanks at 50 degrees
racked, filtered, bottled

Blend: 96% Grenache, 4% Pinot Noir

BOTTLING
Bottle Date: December 16, 2015
Alcohol: 13.0%

Foop PAIRINGS

Melon and Prosciutto, quiche Lorraine, fish tacos and white pizza.

WiNE NOTES

Sight: light to medium pink in color; clear and starbright. Little to no rim.

Aroma: Strawberries and cream, slightly floral and orange rind.

Structure: High acidity, low tannin. Very dry.

Flavors: Strawberries carry through to the palate, as well as a hint of orange. I also get a bit of fresh cherry, but

just towards the finish. Very refreshing and palate cleansing.

FAMILY-OWNED o CERTIFIED SUSTAINABLE

www.hayesvalleywine.com




