2020 Rose’
Tech Sheet

Varietal: 100% Cabernet Sauvignon
Appellation: Sonoma Valley
Harvest Date: 9/15/2020
Brix at Harvest: 22.6
TA: 6.9 g/L

pH: 3.34

VA: 0.51g/L

RS: 9.6 g/L

Alc. by Vol: 12.7%

Ingredients: Hand Harvested Organic Grapes;
indigenous yeasts; 0.6 g/L Tartaric Acid addition; 2.0%
water addition; naturally occurring malolactic bacteria;
Sulfur Dioxide
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2020 Rose’ of Cabernet Sauvignon
KFW

This wine was a happy accident. With the intense fires and smoke in California during
the 2020 vintage these grapes were harvested for Rose’ instead of red wine to prevent
smoke damage. These grapes came from the oldest vineyard site in all of Sonoma and
although Cabernet Sauvignon is an unusual varietal to be used for Rose’ it was done in
honor of Count Haraszthy who made this site famous and did just that in his day; make
a Rose’ of Cabernet Sauvignon.

Winemaker's Note: A cold September month lead to stalled ripening and with smoke
and fire dangers the grapes were harvested for a Rose' wine. A little Acid was added to
bring some extra freshness in conjunction with a small water add to keep the alcohol
under control. After 6 weeks of fermenting this wine was aged in neutral oak for 5
months before being bottled. Notes of pineapple, peach, pear, and pomegranate. This
fresh and higher bodied Rose' will drink well over the next 2 years.

“Great wine is made by not sacrificing morals at any
step along the way”



