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AVA: Adelaida
VINEYARDS:Rolph Family, Parrish
DRINKING WINDOW: Now to 2023

ALCOHOL: 13.5%
FERMENTATION: 3 weeks in Stainless Steel
AGING: 3 months in Stainless Steel
RECOMMENDED CELLAR TEMPERATURE5-60° F
RECOMMENDED SERVING TEMPERATURERD-52° F

TASTING NOTES AT TIME OF RELEASE
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balance and delicious acidity.

THE BLEND
65% Grenache
35% Cabernet Sauvignon




