AROMA

Ruby grapefruit, guava jelly, lime candy
FLAVOR

crushed chalk, blood orange, wild strawberry
FOOD PAIRINGS

salmon rillettes, shrimp shumai, squash blossom quesadilla

VINIFICATION
The fruit was hand harvested and the berries purposely
“broken” before being whole-cluster pressed to a stainless

steel tank. The wine was fermented cool and finished bone
dry. It completed a long, slow malolactic fermentation which
balanced the naturally high acidity. A gentle filtration was
done prior to bottling.
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SITE
Indica 2018 From a mid-century planting of dry-farmed, head pruned
M \ C Carignan in the township of Talmage. A severe diurnal shift °°=
endOC|nO ou nty supports gradual and often late ripening. The soil is red clay O —
Rosé Wine strewn with fist-sized rocks. The combination of vine age, |
extended growing season, and tougher soil conspire to O —
% produce a Rosé with great freshness and complexity. O —
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