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2014 rosé sonoma county 
 

Vintage 
As a vintner, it is rare to be given two amazing back-to-back vintages.  The 2014 growing season began with a 
dry winter with unseasonably warm temperatures.  This led to an early bud break that set the stage for one of 
the earliest harvests on record.  Warm spring weather during flowering allowed for even fruit set.  The dry 
conditions led to low vigor vines and small, abundant berries, creating intensity, richness and concentration of 
smooth, silky tannins.  The logistics of the season allowed all winemaking decisions to be made with optimal 
timing. 
 
Vineyard 
Kick Ranch, owned by Dick Keenan, is a hillside vineyard located in northeast Santa Rosa’s Rincon Valley.  Its 
soil is Pleasanton-Haire complex that has been deposited in an alluvial fan surrounding natural runoff from the 
Mayacama Mountains. Fantastic drainage has forced the plants to dig deep roots, naturally balancing the vines 
with low yields and concentrated fruit. With a straight shot through the Petaluma wind gap, the cool maritime 
breezes balance the intense afternoon exposure.  This results in dark, ripe fruit with good acidity. 
 
Winemaking 
We harvested the Grenache a few days after veraision at 20 brix.  The Grenache is harvested at night, and whole 
clusters pressed cold, first thing in the morning.  It gets as little skin contact as possible, and goes through the 
"sparkling wine" program in the Diemme bladder press, the gentlest program.  Because of this, the juice we get 
is clear, clearer and brighter than Sauvignon Blanc juice.  It is then racked to our Sonoma Cast Stone concrete 
egg.  The primary fermentation goes through at 50 degrees Fahrenheit (the egg is temperature controlled) to 
preserve freshness.  No malolactic fermentation is allowed.  
 
The Syrah is saignée from our red ferments the day of crush.  We take the saignée while we crush to tank to 
minimize skin contact.  It is acidulated, and watered back to get to the right balance.  It has a lot of color, and 
fermented in barrel separately.  We choose the saignée barrels that turn out the best to blend back into the 
Grenache.  No malolactic fermentation is allowed to preserve freshness and balance the natural acidity. 
 
Tasting Notes 
Cucumber water and watermelon characters are persistent in the whole cluster pressed Grenache.  This 
component of the blend is all about freshness and acidity.  The Syrah brings more richness, color and texture to 
the blend and adds color, and spice.  The Sonoma Cast Stone concrete egg makes the wine round; the acidity is 
expressed more as minerality rather than a tartness.  This provides structured balance through the finish.  Our 
Rosé is the lightest, freshest wine in our portfolio, to be consumed immediately. 
 
Reviews 
"This assertive pink wine, which strongly channels a top Gigondas rosé, would match up well with red meat 
dishes as well as with richer shellfish preparations; it also drinks quite well on its own." 90 points, JR, Vinous 
 
Analysis 
Harvested: August 29, 2014 and September 24, 2014 
Composition: 85% Grenache, 15% Syrah 
Vineyards: Kick Ranch Vineyard  
Alcohol:  12.5% 
Bottling Date:  March 2015 
Release Date: May 2015 
Production: 203 cases 


