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2 0 2 3  S A R A L E E ’ S  V I N E YA R D
P I N O T  N O I R  R O S É

WEATHER CONDITIONS FOR VINTAGE

Budbreak came late with new season leaves emerging in late March – three weeks later than in 2022. 

The trend of running 3-4 weeks behind continued throughout the growing season and into harvest. The 

long growing season did have an upside – the long hang time providing ideal conditions for �avor 

development and acid retention. At harvest the fruit displayed great �avor intensity and vibrant acidity. 

Our Saralee’s Rose harvest began on September 15th 

VINIFICATION COMMENTS

The 200-acre, Saralee’s vineyard is in the heart of the Russian River Valley.  Planted on 8 different types 

of soils, mostly sandy/gravelly or clay loams. Clones included in the blend are 777, 114, 15, 29, & 23.

WINEMAKER COMMENTS

NOSE: Floral, raspberry, strawberry, and wet stone.

PALATE: Fresh cherries, watermelon, and grapefruit are complimented by undertones of minerality.
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ALC.

12.5%

PH 

3.18

TA

6.3 g/L

BOT TLING DATE

February 28th, 2024

R .S .

0.3 g/L

APPELL ATION

Russian River Valley

AGING

100% ferment in stainless steel tanks.

C O M M I T T E D  T O  S U S T A I N A B I L I T Y

WINEMAKER: CR AIG MCALLISTER


