
2016 Nana’s Rosé    pH: 3.46
     Acid: 6.1 g/l
     Alcohol 12.5 %
     

 
Grape Sources
100% Virginia sourced fruit with the following breakdown: 50% Cabernet Franc sourced
Benevino Vineyards and 50% Merlot from Silver Creek Vineyards.
 
Appellations
Shenandoah AVA and Monticello AVA.
 
Harvest Dates
September 27 & October 12, 2016.
 
Winemaking Data
Grapes were harvested early, transported and refrigerated on site at 40° F overnight. The
next day the Merlot grapes were de-stemmed into bins to cold macerate for color for two
days and after that the bins were pressed off into stainless steel tanks for an additional
two days to settle.  The Cab Franc was de-stemmed and pressed right away and then
allowed one day to settle. Once the juice had settled it was racked into two different
stainless steel tanks and inoculated with two different yeast. The primary fermentation
lasted 3 weeks the wine and was shutdown until bottling.  Just prior to bottling, the wine
was fined and filtered for stability. The 2016 Rosé was bottled on December 20, 2016.
 
Winemaker Notes
This dry French provincial styled Rosé is bursting with aromas of strawberries and
pomegranate that leads to the dominant flavors of citrus and melons.  This wine has good
acidity on the palate and macerating on the skins gives this wine it’s pale salmon color.
 
Vintage Notes
After a short cold winter, Spring time temperatures arrived early bringing the vines out of
dormancy in late March. After several warm weeks a cold snap hit with several days of
below freezing temperatures.  The cold snap damaged vines and limited the yields later in
the year on varietals like Chardonnay.   Following the damaging frost, intermittent rains
throughout flowering limited fruit set on all varieties and causing lowers yields across the
vintage.  During the beginning of harvest sunny days with little rain made for ideal
conditions to produce stellar white wines and early ripening red varieties like Cabernet
Franc.   However, as harvest continued conditions quickly transitioned to cooler
temperatures with greater then normal amounts of rain that put in question the quality of
the later ripening varietals like Cabernet Sauvignon and Norton.

Suggested Pairings

Entrées: Prosciutto wrapped melon and Grilled Salmon

Cheeses: Triple Crème Brie and Chevre




