
2019 Brosseau Estate Grenache Rosé
CHALONE AVA | MONTEREY COUNTY

VINEYARD

VINTAGE

APPELLATION

CELLARING FOOD PAIRINGS
Enjoy now
through 2024

WINEMAKER NOTES

Pairs beautifully with watermelon, chevre,
bruschetta, and light summer fare.

@BROSSEAUWINES  |  WWW.BROSSEAUWINES.COM

CASES PRODUCED

55

Chalone

CLONES 362

FARMING Certified Organic, hand tended and harvested

WINEMAKER Bill Brosseau

YEAST Native

FERMENTATIONS 100% stainless steel fermented, primary fermentation
until partial dryness, native malolactic fermentation.

BARREL Stainless steel drums for 18 months

RELEASE DATE August 2021

With many fans touting our 2018 Rosé as the 'best domestic rosé they have
ever had,' we look forward to sharing our 2019 with you which matches the
beauty of our 2018 vintage. The Rosé was crafted in 100% stainless steel to
preserve freshness, accentuating its red fruit and perfume profile. Vibrant
structure and balanced acidity make for a hedonistic experience.

Hillside soils rich in limestone, secondary influence of decomposed granite,
1600 feet elevation. Region I, cool foggy mornings, warm days with gentle
ocean breezes. Certified Organic vineyard. Hand tended and harvested.

2019 vintage brought concentration and depth along with all the characteristics
of a classic vintage. We look forward to enjoying this vintage for many more
years to come.

COMPOSITION
ALCOHOL

100% Grenache

14.1%

9


