
2 022  R O S É
Bushnell Vineyard, Dry Creek Valley

A  LO N G  T R A D I T I O N  O F  R O S É
We have it down to an art when it comes to appreciating this type of wine. We have 
been producing rosé with Zinfandel as the foundation for nearly 70 vintages. The 
Zinfandel grape defines our Rosé with fresh fruit flavor and a quaffable charm. Its 
crisp style, framed by berry and spice notes, sets our Rosé apart from all the others. 
The grapes were harvested from the critically acclaimed Bushnell Vineyard, in our 
family and a source to the winery since the 1940s. Located on a high bench, the 
vineyard’s well-drained rocky soils and climate create the perfect combination for 
high quality Zinfandel.

W I N E M A K I N G
The vintage had a good start to the year with even weather leading into a warm 
growing season. Lower yields brought a greater concentration of fruit. The block was 
picked on August 22nd to maintain the flavor profile, keep the sugars low, and retain 
bright acidity for a balanced wine.

Once destemmed and pressed, the 100% free run juice is transferred to temperature 
controlled stainless steel tanks for a slow fermentation at 58 degrees F. The 
fruitiness of the zinfandel grape lends rounded  
and balanced flavor in the wine. Bottled a few 
months after harvest, the wine captures the 
freshness of the vintage.

TAST I N G  N O T E S
Very aromatic! The fresh aromas of rose petals and 
strawberries are followed by flavors of red berries, 
watermelon with a touch of spice. Nicely balanced 
between crisp acidity and refreshing fruit flavors. 
Our Rosé is made to be enjoyed upon release.

TECHNICAL 
INFORMATION

APPELLATION 
Dry Creek Valley

COMPOSITION
100% Zinfandel

BARREL AGING
None

ALCOHOL 13.9%

PH 3.41

TOTAL ACIDITY
.640g / 100 ml

P E D R O N C E L L I  W I N E RY
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