
MENDOCINO COUNTY
ROSÉ OF CARIGNAN

2021

G
O

VE
R

N
M

EN
T 

W
AR

N
IN

G
: 

(1
) 

AC
CO

R
D

IN
G

 T
O

 T
H

E 
SU

R
G

EO
N

 G
EN

ER
AL

, 
W

O
M

EN
 S

H
O

U
LD

 N
OT

 D
R

IN
K

 
AL

CO
H

O
LI

C 
B

EV
ER

AG
ES

 
D

U
R

IN
G

 
PR

EG
N

AN
CY

 
B

EC
AU

SE
 

O
F 

TH
E 

R
IS

K
 

O
F 

B
IR

TH
 

D
EF

EC
TS

.
(2

) 
CO

N
SU

M
PT

IO
N

 
O

F 
AL

CO
H

O
LI

C 
B

EV
ER

AG
ES

 
IM

PA
IR

S 
YO

U
R

 A
B

IL
IT

Y 
TO

 D
R

IV
E 

A 
CA

R
 O

R
 O

PE
R

AT
E 

M
AC

H
IN

ER
Y,

 A
N

D
 M

AY
 C

AU
SE

 H
EA

LT
H

 P
R

O
B

LE
M

S.

13% ALC BY VOL

AROMA watermelon Jolly Rancher, quartz, rose hips 
FLAVOR pink guava, hibiscus, mineral 
FOOD PAIRINGS grilled octopus, chorizo breakfast tacos, shrimp cocktail

VINIFICATION
This old-vine fruit was hand-harvested and the berries whole-cluster 
pressed to a stainless steel tank. The wine was fermented at cooler 
temps to preserve aromatics, and finished bone dry. It underwent 
a long, slow malolactic fermentation which balanced the naturally 
high acidity. A gentle X-flow filtration was done prior to bottling.

SITE
A historic, multigenerational ranch  in the township of Talmage 
planted in the early 1940's with dry-farmed, head-trained Carignan.
The hardscrabble soil is red clay strewn with fist sized rocks. A severe 
diurnal shift supports gradual and often late ripening. The combination 
of vine age, extended growing season, and tougher soil conspire to 
produce a rosé with great freshness and complexity.

PRODUCED AND BOTTLED BY LIOCO, SANTA ROSA, CA

750mlCONTAINS SULFITES  LIOCOWINE.COM


