
Salmon Rose gold leads the way on this ‘King of its class’ Rose’ of Grenache.  Picked at twenty-one brix to be Rose’ on 

purpose,  it is loaded with detailed notes of crisp strawberry and honey. These flow into a rush of crisp ripe melon and 

clementine orange blossom. Berry-centric in style, with mouth-watering fresh raspberry and solid acidity, this hand 

crafted beauty is without a doubt our finest Rose’ to date.

- Mike Smith, Winemaker

SCARLETT ROSÉ
R U T H E R F O R D ,  C A

Varietal Content

Harvest Information

Processing Information

S c a r l e t t  W i n e s 9 2 5 . 314 . 0 19 3 s c a r l e t t w i n e s . c o m i n f o @ s c a r l e t t w i n e s . c o m

100% Grenache

Residual Sugar:  0.0 G/L     Production:  127 cases    Bottled:  3/3/2020

Process: Inoculated with Perlage yeast and fermented dry, malolactic fermentation blocked with sulfer additions. 

Aging: 6 months in Stainless steel

2019

Harvest Date: 9/14/2019  Initial Brix: 21.2  Vineyard: McGah Family Vineyards ‘Heritage Estate’

Alcohol:  14.1%    PH:  3.55    Total Acidity:  5.8 G/L 


