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2013 rosé napa valley 
 

Vintage 
I have worked thirteen vintages in my career, and I can say truthfully that 2013 has the potential to top them all.  
Only time will tell how these wines age in barrel and bottle, but at this point in time, we are in uncharted territory 
in terms of intensity, richness, and concentration of smooth, silky tannins.  The winter of 2012 to 2013 was one of 
the driest on record.  The late winter/spring cusp was warm, and the sap started flowing in the vines earlier than I 
have ever seen.  Before the vines started bud-break, they were immediately stressed from the lack of water and 
nutrients available in the root zone.  Frost-free and uniform bud-break was followed by warm spring weather 
during flowering, allowing for even fruit set. We were on track for the earliest vintage ever (3-6 weeks ahead of 
normal).  Summer conditions were moderate, with warm days, cool nights, and minimal heat spikes, ideal for 
steady grape maturation. There were a few small rain events leading up to harvest, amounting to less than an inch of 
rain.  It slowed the frantic pace, and helped to wash the dust off the clusters.  Most blocks were harvested earlier than 
ever, and all the fruit had amazing natural acidity.  The logistics of the season allowed all winemaking decisions to 
be made with optimum timing.  This unique opportunity for stylistic integrity will showcase the best 
characteristics of the vintage and terroir of our vineyards. 

Winemaking 
This wine is made in a “Provence style.”  It is 68% whole cluster pressed Grenache harvested 3 days after veraison at 
18 Brix.  This component of the blend is all about freshness and acidity.  It was harvested early enough, and pressed 
gently enough to be completely white in color, like a Blanc de Noir Marc Cuvée.  The second piece of the blend 
(32%) is saignée of Syrah from Stagecoach Vineyard and Kick Ranch Vineyard.  These wines bring more richness, 
color, and texture to the blend.  All wines were barrel fermented in completely neutral French oak barrels natively.  
After going completely dry, I prevented any malolactic fermentation to preserve freshness and balance the natural 
acidity.  The components were blended and bottled February 2014 unfined.  The wine will likely form tartrates in 
bottle, as it was not cold stabilized.     

Tasting Notes 
Bone dry.  Aromas of delicate lemon blossoms, white raspberry, and flint stone unfold as the Rosé warms in the 
glass. Fresh cut watermelon rind shapes the mid palate, and evolves to more subtle hints of slate and invigorating 
cucumber. Refreshing and palette cleansing, this wine embodies Spring.  Serve cold as aperitif, or pair with light 
hors d'oeuvres.  

Analysis 
Composition: 68% Grenache, 32% Syrah 
Vineyards: 68% Heritage Vineyard, Rutherford, Napa Valley 
  22% Stagecoach Vineyard, Atlas Peak, Napa Valley 
  10% Kick Ranch Vineyard, Sonoma County 
Alcohol:  12.9% 
Bottling Date:  February 2014 
Release Date: May 2014 
Production: 176 cases 


