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DRY ROSE

of Cabernet Franc

2022 Dry Rose of Cabernet Franc

Harvest Dates: September 23rd - 24th, 2022 | Alcohol label %: 12.5 | pH: 3.18 |
Acidity (TA): 7.2 | Residual Sugar (g/L): 0.6

Growing Conditions

The 2022 Growing season was marked by an abundance of sunlight and a dearth of
rainfall. Those two factors combined with a cold spell in mid-January to lessen yield
totals for many varieties.

Winemaking

Following a midnight harvest on Sept. 23, the Cabernet Franc grapes for this Rose
sat on the skins for a 12 hour cold soak before being pressed off, giving it its pink
hue.

Aging

The juice was then fermented dry in stainless steel tanks.
Bottling

Feb. 14 & 16, 2022. Stelvin closure

Nose

This 2022 dry Rose is fragrant, fruity & fresh.

Palate

With flavors of bright strawberry & raspberry.

1/1



