
2019 “Olsen Vineyard” rOsÉ
COlumbia Valley

In 2019, we macerated the Cinsault, Syrah & Grenache together for a few hours with all 
the fruit coming from Olsen Vineyard, Rhône powerhouse in the Yakima AVA, which is 
intentionally grown for rosé. We want racy acidity and freshness in the wine, which requires 
specific vineyard management practices. 

After maceration, we went directly to the press for a gentle press cycle and then fermented 
the wine in stainless steel. 2019 was a cooler year and the wines are a fun balance of fruit & 
bright mineral tones. 

The wine is a blend of 44% Cinsault, for earthiness and freshness, 28% Grenache for red fruit 
and complexity, and 28% Syrah for structure and intensity. 

Tasting Notes: The arOmaTiCs On The rOsé are jumping OuT Of The glass. 
a COmplex COmbinaTiOn Of fruiTs shOwing sTrOng rainier Cherry and 
mandarin Orange wiTh subTle nOTes Of grapefruiT and CanTalOupe. They 
are fOllOwed by lighT whiTe pepper and riVer sTOne On The finish. The 
palaTe is aCid driVen, wiTh gOOd mid-palaTe weighT and a saliniTy ThaT 
persisTs On The finish. 
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Blend: 44% CinsaulT, 28% grenaChe, 
28% syrah

Vineyard: Olsen 

Aging: 4 mOnThs in sTainless sTeel

Alcohol: 13.0%

Winery Retail: 22

Case Production: 570 Cases

Drinking Window: nOw - 2022

Wine & Spirits: 93 pOinTs

Wine Enthusiast: 91 pOinTs


