
2023 mendocino vin rosé 
mendocino county  .   california

alcohol 13.9%
harvested fall 2023

release date spring 2024

grapes 84% zinfandel
13% carignan 
2% syrah

fermentation cold ferment at 52°F - 21
days w/ QA23 Rose' yeast,
100% SS

ageing 100% stainless steel

bloom normal bloom, good fruit 
 set, above average crop
yield

“This wine proves rosé is a
wine to enjoy throughout the

seasons. The core is fresh,
with notes suggesting white
nectarine, pink grapefruit,

guava, lime and savory dried
herbs, A juicy midpalate is

framed by acidity and a dash
of salinity.”

cindy lane

ca sales manager
707.364.1618

cindy@pechmerlewinery.com

cases 200 cases produced

gold 
medal

90 
points

past/current accolades

91 points/ 
gold medal

Tonya Pitts 


