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Pottling:
Alcohol:
pIt:

TA
Production:
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2022 Rosé of Pinot Noir

SIP
CERTIFIED

Sustainability
in Practice

Santa Maria Valley

100% Finot Noir — Riverbench

Dﬂon 115

By hand on September 12

About 2 and half tons peracre

Whole-cluster pressed on a gentle cycle
Commercial yeast ~ [(CV Actiflore Rose

10 days active in neutral 500]_ [Trench oak puncheons
Surlies for 5 months

Once prior to bottling in early March 2022

March 20, 2023 - after cold stabilization & filtration
12.0%

549

0.650 g/100m|_

418 cases

$25.00



