CHERRY HOUSE
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CHERRY HOUSE ROSE, 2022

BLEND: Grenache, Carignan and friends.

CERTIFICATION: Made with 100% certified organic grapes

APPELLATION: Paso Robles

HARVEST: September 1st - September 25th, 2022

VINIFICATION: Native Fermentation in a mix of stainless steel tanks and stainless barrels. Malolactic fermentation
stalled after primary to maintain fresh acidity.

TASTING NOTES:
Aromatics - Watermelon Jolly Rancher & Green apple.
Palate Impression - White peach and sea salt. Clean and bright.

ABV: 13.5%
PH: 3.40
BOTTLED: 2.22.2023



