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The most awarded California winery using organically grown grapes.

2007 Rosé de Franc
Rennie Vineyard, Yorkville Highlands

*

100% Estate grown grapes from
our certified organic vineyard in
Mendocino County

Made from Cabernet Franc
Harvested Oct 24, 2007
Technical Notes:

Alcohol: 13.5%

Total Acidity: 0.67 g/100ml
pH: 3.26

RS: 0.5%

Free sulfite at bottling:

34 parts per million
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YORKVILLE HIGHLANDS

Cabernet Franc
Made with Organic Grapes
from our RLmllL Viney: m
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Tasting Notes
Very dry, with notes of raspberry sorbet
and citrus. A very versatile wine with a
bright, refreshing finish.

Winemaker’s Notes
Grapes were gently crushed, and put in
open top fermenters, and after about two
days of skin contact the juice was bled
off and racked into barrels for
fermentation. The wine was innoculated
and fermentation continued until
dryness, about 30 days. We used neutral
French oak for this wine. After
approximately 9 months in oak, the wine
was racked into a tank, fined with
organic eggwhites, and loosely filtered
before bottling.
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