
W i n e M a k i n g

Individual lots cold soaked until 
optimal color achieved, then pressed 
& fermented separately. 100% 
Stainless steel fermented and aged. 
14.1% Alcohol

Boushey
Angela’s
Ciel du Cheval
StoneTree 

V i n e y a r d

Drink Now or Age 1-3 
Years

A g i n g

Columbia Valley AVA

A p p e l l a t i o n

50% Grenache
39% Mourvédre
11% Cinsaut

V a r i e t a l 

R H Ô N E - S T Y L E
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“This 2022 edition combines Grenache (50%) with 39% Mourvèdre and the 
remainder Cinsault. Very fragrant on the nose with white peach and guava 
notes alongside Yakima cherry and damp soil undertones. The palate is soft and 
beautifully textured with serious underlying verve. A pure core of red fruit flavors 
greets you, showing strawberry and red raspberry notes alongside kumquat rind 
and stony undertones. Complex and delicious, this will age brilliantly for another 
eight years. Drink 2023-2031”

Owen Bargreen
May 2023

owenbargreen.com

R e v i e w e d  B y

2022
V I N T A G E

The color on our 2022  Rosé  is 

that beautiful light salmon color 

that we strive to have every vintage.    The 

vibrant nose has loads of fresh fruit aromas, 

including guava, watermelon, strawberry and 

star fruit.  There is a subtle savory component 

that is reminiscent of dried seaweed or perhaps 

a briny oyster.    The mouthfeel is seemingly 

light at first but builds intensity quickly with its 

silky texture and juicy acidity.  Fresh tangerine 

and peach skin linger in the backdrop, making 

this Rosé one you want to keep exploring.

Rosé


