
2016 Dry Rosé Wine

V I N TAG E  N OT E S

2016, in the Willow Creek Appellation of Northern Humboldt County, was another great year for farming. For the first time in 

a long series of drought years we had above normal rains charging our soils to capacity with water. This meant the Sangiovese 

was nearly dry farmed. We only had to irrigate one time in late summer. This allows the vines to grow healthy all spring then 

to slow down in the heat of summer. Dry farming insures a natural acid to sugar balance that always produces superior wine.

V I N EYA R D  N OT E S

The grapes for the 2016 Dry Rosé are sourced from the Winnett Vineyard and made entirely of Sangiovese. Resting at 900 feet 

in elevation on a south facing slope, the vineyard acts as a solar heat collector assuring the vines have all the sun and heat they 

need to ripen. The steep hillside plays several important roles. First, hillside soils are always shallow. This acts as a natural 

check on vegetative vigor and helps create a balance between canopy and fruit load. Second, the hillside quickly sheds warm 

air in the evening leaving the vines in cool mountain air that preserves the natural vibrant, bright acidity in grapes. Knowing 

that the Sangiovese was destined to be rosé we managed that block a little differently. Because we were not worried about 

color we carried a heavier crop which helped to keep the sugar levels lower. The resulting wine is brighter, lighter and more 

food friendly – similar to a Provençal style rosé.

W I N E M A K I N G  P R AC T I C E S

Our 2016 Dry Rosé is a free-run press of Sangiovese grapes. This process helps to accentuate the lighter and brighter notes 

of Sangiovese. No heavy-handed oak or additives were used to mold this wine into something it is not. Instead, very little is 

done except to keep it clean and to allow the wine to become itself. The 2016 rosé is cold fermented in stainless steel. Cooler 

temperatures are better for locking in aromatics and preserving crispness. No malolactic fermentation and a short elevage 

were other winemaking choices designed to produce a crisp, lively food wine. After primary fermentation was complete, the 

wine was transferred to old, neutral barrels for one month. This helped add creaminess to the mouthfeel, without losing acidity. 

With no fining involved in the production, this wine is a pure distillation of Willow Creek, California.

W I N E M A K E R’ S  TA S T I N G  N OT E S

This is a bright and lively Rosé. Tart cherry and strawberry notes underlie a wonderful subtle spiciness that reminds me of 

cardamom, allspice and clove.

F O O D  PA I R I N G  N OT E S

The 2016 Dry Rosé is a refreshing wine perfect for a spring picnic or summer barbeque. In Humboldt County where salmon 

and steelhead are plentiful, it is a perfect match. Cheers!

V I TA L  S P E C I F I C S

VARIETAL COMPOSITION:  
100% Sangiovese

APPELLATION: Willow Creek, 
Humboldt County, CA

ALCOHOL: 13.5%

T.A. AT HARVEST: 6.2g/L

pH AT HARVEST: 3.28

BRIX AT HARVEST: 24.5°

R.S.: less than 0.02%

COOPERAGE: Stainless steel

MALOLACTIC FERMENTATION: 
none

BOTTLING DATE: January 6, 2016

PRODUCTION: 160 cases
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