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2008 SOFT ROSE

Rosé wines, increasingly popular among wine enthusiasts, are produced

by fermenting the juice of red grapes apart from their skins. Because the SNAKE RIVER VALLEY

skins impart almost all of a red wine’s color, the result is a pale-colored

wine (pink, salmon or copper-hued) with the crispness and delicacy of a CABERNET SAUVIGNON

\ white, coupled with the berrylike fruitiness of a red.

|
P—— The Soft Rosé is finished sweet, but with enough

Sic
CHAPELLE acidity to keep it in balance. The wine exhibits wonderful fragrant HARVEST D

SEPTEMBER 2008
BOTTLING DATE:
nose. It continues with naturally sweet berry flavors and finishes clean, DECEMBER 2008
. . RELEASE DATE:
crisp and refreshing. JANUARY 2009

tropical and floral aromas with a trace of olive and herbal hint in the

The 2008 Soft Rosé is made with Cabernet Sauvignon ALCOHOL - 10.5%
grapes. 2008 was an outstanding vintage in which all of our fruit ripened pH - 3.17

. . . . T.A. - .91 g/100ml
to optimal maturity before the winter weather arrived.
P y R.S. - 6.4 g/100ml
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