
Alcohol label %: 12.6 | pH: 3.12 | Acidity (TA): 8.2 | Residual Sugar (g/L): 2.0 |
Serving Temperature (°C): 45.0

Growing Conditions
Michael Ros Vineyards

Winemaking
Méthode Traditionelle

Winemakers: Tim Drake & Elisa Jones

Aging
8 months with second fermentation occurring in the bottle

Appearance
Bright bold pink

Nose
Strawberry, raspberry and watermelon

Palate
Fresh raspberry, mountain strawberry, cherry, and a hint of citrus zest and
watermelon jolly rancher

Food Pairing
Fish tacos, watermelon salad or grilled chicken with a lemon or raspberry glaze
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