APPe”ation:
Vineyard:
[Harvest:
Yields:
Crush:
[nnoculum:
[Termentation:
Parrel regime:
Pottling;
TA

Pt

Production:

Winemaker's Note’s:

T

2008 Rosé of Mourvcdré
“Thc Watcrmclon”

Santa Ynez Valley

Vogelzang and Williamson-Doré
By hand on October 24, 2008
2.25 | ons peracre; ~5ppv

Whole cluster crushed, then macerated 24 hours before ]ight Pressing

Bandol ms>

In neutral [rench Oak Barrels for roundness
4 months sur lies

March 12, 2009 after filtration

0.67g/ 100ml

5.62

125 cases

Aromas of Kose Fetals, Santa Kosa Flum skin and Watermclon rind, followed bg
Kasterrﬂ, Watermelon and Fistachio Honey flavors. Four yourseH: a slice of
Watermelon- Bl” Watlﬂen



