WINEMAKING

Syrah was sourced from early-ripening, south-facing vineyard blocks and harvest-
ed in mid-September at peak freshness. The fruit was gently pressed during the
cool early morning hours to preserve vibrant aromas of watermelon and raspberry
while keeping color and tannin delicate. Grenache and Mourvedre from higher-
elevation sites were fermented in neutral puncheons to highlight purity of fruit
and texture. Fermentation occurred at cool temperatures with native yeast, and
the wine was aged on its lees for several months before bottling to build subtle
richness and complexity.

TASTING NOTE

The 2025 Rosé opens with lifted aromas of wild strawberry, watermelon,

and citrus blossom. On the palate, Syrah brings vibrant red berry energy,
Grenache adds supple raspberry warmth, and Mourvedre lends a subtle

savory note that keeps the wine grounded. Bright acidity gives it a re-

freshing snap, while the dry, clean finish leaves the impression of light-

ness and ease. It feels vivid and uplifting in the glass—like a deep

breath on a warm afternoon—inviting you to slow down, settle in, and

savor the moment.

WINE SPECIFICATIONS
Appellation ~ 100% Goose Gap, 100% Estate

Varietal T1% Syrah, 16% Grenache, 7% Mourvedre

Analysis: 3.20 pH 8.1 g/LTA 7 o iy
5.5 g/LRS 12.1% Alcohol e

Aging Aged on lees for 4 months in stainless steel
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