2019 Pinot Noir Rosé
Vintage Overview
Our 2019 Estate Pinot Noir Rosé showcases aromas of perfectly underripe strawberry, cherry blossom, and red grapefruit. On the palate,
flavors of honeycomb and flint compliment a texture of loose leaf white
tea. Weighted salinity seamlessly integrates with acidity, and departs with
a light lift off the back palate.

WINE
BRIX AT HARVEST 20.5 I DIRECT PRESS
AGING- 75% STAINLESS STEEL & 25%
NEUTRAL OAK I pH 3.55 I TA .61g/100ml
VINEYARD
PINOT NOIR CLONES 667 & 777
DRY FARMED I LAURELWOOD SOIL
INGREDIENTS
LIVE CERTIFIED GRAPES, SULFUR,
ORGANIC YEAST NUTRIENT, NATIVE YEAST

In the Vineyard
In 2019, the Northern Willamette Valley saw a return to a more classic
cool vintage. Spring was warm and damp with a late bud-break, while the
growing season was moderate and steady. Early rains and a rapid
October cool down created the need for strategic harvesting of fruit,
which rewarded us with optimal ripeness and retention of acidity. From
2019 we may see one of the best vintages in the last two decades.
In the Winery
Picked early to retain acidity, and taken direct to press, our Rosé was
fermented in 75% stainless steel and 25% 3rd fill barrels. Taken
completely dry, this wine was allowed full malolactic fermentation. To
retain texture and preserve the healthy biology of the native ferment, we
kept this rosé unfiltered and vegan friendly.
davidhillwinery.com
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