2018 SHINING HILL ROSE

THE BLEND 77% Cabernet Sauvignon,
14% Cabernet Franc
9% Syrah

VINTAGE The 2018 growing season was another
outstanding vintage. Warm spring temperatures were
followed by mild conditions throughout the growing
season allowing for extended hang time and flavor
development. The warm harvest allowed for full ripeness
and color, while cool nights helped maintain crisp natural acid.

VINIFICATION This style of Rosé was crafted utilizing

2 methods. The Cabernet Sauvignon was picked at 22.9
brix with high acid to retain the crisp acidity in the
finished wine. Hand sorted then gently destemmed and
crushed. The juice remained on skins for 6 hours to obtain
the light cherry hue, and once pressed, the juice was
settled for 24 hours. The Cabernet Franc and Syrah were
fermented in once used French Oak barrels using Saignee
juice. Both methods were fermented at cool temperatures
for 4 weeks and blended prior to bottling.

WINEMAKER’S NOTES The 2018 Rosé of Cabernet
Sauvignon is characterized by aromas of cherry, raspberry
with vibrant acidity and balanced fruit flavors.

- Darel Allwine, Winemaker
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COL SOLARE ESTATE VINEYARD
RED MOUNTAIN

TECHNICAL DATA
APPELLATION Red Mountain

VINEYARD SITES
100% Col Solare Estate Vineyard

ALCOHOL 13.9%

TA 0.59 g/100 ml

PH 3.34

CASE PRODUCTION 305

A COLLABORATION BETWEEN TUSCANY’S MARCHESI ANTINORI AND
WASHINGTON STATE’S CHATEAU STE. MICHELLE

Produced and Bottled by Col Solare Winery, Benton City, WA, USA 99345
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