2021 ELOUAN ROSÉ
FOR OUR ELOUAN ROSÉ, WE BRING TOGETHER FRUIT FROM THREE DISTINCT TERRAINS ALONG
OREGON'S PREMIER WESTERN VINEYARDS. THE DIVERSITY OF THESE COOL CLIMATE AREAS COMBINED
WITH AN ELONGATED GROWING SEASON CREATES WINE WITH AN INTENSITY OF FRUIT FLAVOR,
STRUCTURE, AND A FRESH, VIBRANT ACIDITY.

Joseph Wagner,

Fifth Generation Winemaker

2021 VINTAGE
The winter of 2021 was one of the driest and mildest winters on record with rainfall
that ranged from 40 to 75% below normal, and temperatures that were one to two degrees
Fahrenheit warmer than normal. The weather in late April through early June was quite
variable with large fluctuations ranging from cold to hot conditions. During the period
of bloom through fruit set, the weather was very cool and accompanied by above average
rainfall. Following fruit set, the Pacific Northwest experienced a record heat wave
at the end of June and into early July. Warm weather during July and August quickly
ripened the light crop one month ahead of normal, with veraison starting in mid-July
and finishing by late August. We started harvesting fruit in late August and completed
harvest for our Elouan Rose by the middle of September.
WINEMAKER NOTES
This is a bespoke Rosé where the grapes are grown and harvested with the specific
intention of making a Rosé; not a Saignee Rosé, which is a by-product of making red
wine.Straight after harvest, the fruit received a whole cluster light press, skins are discarded,
and the juice is then fermented in stainless steel tanks to retain the primary fruit flavors
and freshness in the wine.
Please enjoy this wine well chilled. Finished with a screwcap to preserve
the crisp, clean aromas and flavors, it is a great choice for outdoor occasions:
picnics, lunch on the patio, or enjoyed on its own as an aperitif.

FOOD PAIRING
We think our Rose pairs well with just about any food! We especially like it served
with grilled ahi tuna, fresh arugula salad tossed in a light vinaigrette and topped
with fresh strawberries, or a wood fire Margherita pizza.
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TASTING NOTES
COLOR: Salmon pink with shimmery copper highlights.
AROMAS: Fragrant aromas of peach, lychee, cantaloupe, and sweet raspberry.
PALATE: Bright and lively on the palate with flavors of ripe pear, strawberry
shortcake, stone fruit, and subtle notes of kiwi and orange blossom.
This wine has a well-balanced mouth-feel that dances on the palate
and is elevated with bright and lively acidity.

