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2015 rosé sonoma county 
 

Vintage 
The 2015 growing season in Sonoma started out with unseasonably warm temperatures in the late winter and 
early spring.  This resulted in early bud break and bloom.  Colder temperatures in May (during the peak of 
bloom) caused uneven fruit set which ultimately resulted in much smaller crop in 2015, compared to both 
average yields and the three abundant preceding years.  The harvest was one of the earliest on record.  While 
ongoing drought was of great concern, we received 75% of normal rainfall for the water year.  The most 
notable occurrence of 2015 was the devastating Valley Fire that broke out in Lake County to the north in 
September.  Although the fire was tragic for the residents of Lake County, prevailing winds blew the fire’s 
smoke away from Sonoma. 
 
Vineyard 
Kick Ranch, owned by Dick Keenan, is a hillside vineyard located in northeast Santa Rosa’s Rincon Valley.  
The terroir at Kick Ranch is fantastic for Rosé.  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.  We take the top clusters for Rosé and the 
leave the bottom clusters for our red wine.  The Grenache is harvested at dawn, 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.  The juice we get is clear.  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.  
 
Some Grenache and Mourvédre is saignée from our red ferments the day of crush.  We take the saignée while 
we crush to tank to minimize skin contact.  It has a lot of color, and fermented in barrel separately.  We choose 
the superior barrels to blend into the final Rosé.  No malolactic fermentation is allowed. 
 
Tasting Notes 
Bright mint strawberry water and white watermelon characters are persistent in the whole cluster pressed 
Grenache.  Completely dry, this component of the blend is all about freshness and acidity.  The Mourvédre 
brings more richness 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 tartness.  This provides structured 
balance through the finish, and leaves the palate energized.  Our Rosé is the lightest, freshest wine in our 
portfolio, to be consumed immediately.  Expect tartrates to form on the cork and bottle.  Age at cellar 
temperature to avoid tartrates buildup, and serve chilled at 45 degrees Fahrenheit. 
 
Analysis 
Harvested: August 22, 2015 and October 9, 2015 
Composition: 97% Grenache, 3% Mourvédre 
Vineyards: Kick Ranch Vineyard and McGah Vineyard  
Alcohol:  12.3% 
Bottling Date:  February 2016 
Release Date: May 2016 
Production: 280 cases 


