The quality or state of being impressive or awesome.

2020 ROSÉ
MADE WITH ORGANIC GRAPES

Grandeur is rooted in the belief that wines should be created in harmony
with the land and the vineyard from which the grapes are harvested. The
undulating foothills surrounding White Flower Vineyard provide a
splendid backdrop to a single Blue Oak that stands at its center. Its
gnarled trunk houses a resident bee colony, a perfect emblem for our
certified organic vineyard. The beauty and quietude make you feel as if
time hasn’t touched this place. It has stood just like this, in all its grandeur,
for thousands of years.
WHITE FLOWER VINEYARD

Prior to planting, White Flower Vineyard was open range land used for
cattle grazing. Nestled against the foothills of the Santa Lucia Mountains
in the Monterey AVA, it takes its name from the flecks of limestone which
look like small white flowers from a distance. With its long, warm days and
chilly nights, it is the ideal location for making complex wines.
WINEMAKING

The Petite Sirah grapes for our Grandeur Rosé were hand-picked and
whole-cluster pressed hours after harvesting, allowing for minimal color
pickup. Fermentation was conducted with select yeast at cool temperatures in
stainless steel to retain the bright fruit esters and floral aromas. After a
month-long fermentation, the wine was aged in stainless steel for 2 months.

APPELLATION: Monterey
COMPOSITION: 100% organic
Petite Sirah grapes

TASTING NOTES

AGING: 100% Stainless Steel

Our 2020 Grandeur Rosé displays aromas of peach, pear and watermelon
with hints of wet stone minerality. On the palate, it is light to medium
bodied with crisp acidity and a lingering stone fruit finish. A food-friendly
wine, Grandeur Rosé pairs well with charcuterie, soft cheeses, veggie
skewers and seafood dishes and is delightful on its own as an apéritif.

ALCOHOL: 13.5%
PH: 3.31
TA: 5.5 g/L

