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Our passion for quality is infused into each bottle of wine in our distinguished American series. Whether
from our own vineyard, local growers, or outstanding partners across the United States, our winemakers use

only the highest quality fruit for vinification. Handcrafted at our estate winery with the simple philosophy of
providing outstanding flavor at an exceptional value, these wines truly capture the essence of each varietal.

DRY ROSE
AMERICAN

VINTAGE: 2021

GRAPES: Pinot Noir, Grenache, and Syrah with hints of Muscat Orange,
Chardonnay, and Sauvignon Blanc

ORIGIN: 100% California
BOTTLED DATE: February 2022
pH: 3.31

TA:0.56

RESIDUAL SUGAR: 0.8%
ALCOHOL: 13.9%

CELLAR PRACTICES: Fermentation takes place in stainless steel tanks at a
low temperature. After fermentation, the wine is adjusted to the appropriate
sugar level, blended, and bottled.

. COLOR: Dark pink
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TASTE: Medium-bodied and dry with notes of raspberry, cherry and a touch
of orange blossom.
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ANAMERIGAN LEGACY AND TRAD! T

SERVING TEMPERATURE: 48-50° F

PAIRING SUGGESTIONS: Grilled pork tenderloin, grilled salmon, chicken
salad, and spicy Italian sausage.
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