
Viticulture Notes   
This 2021 Rosé of Grenache is from the Starfield Vineyards estate. With 31 acres 
under vines the Starfield Vineyards is east of Placerville in the El Dorado AVA. The 
site is at 2400 foot elevation in the Foothills of the Sierra Nevada Mountains.  
Rhône varieties, like Grenache, thrive on the these steep rocky hillsides. The high 
elevation delays the start of the growing season by a few weeks at Starfield.  Yet, 
the intensity of the sun at high altitudes means the grapes catch up in sugar 
accumulation and phenolic ripeness. Starfield is a Fish Friendly Farming certified 
vineyard site.

Tasting Notes 

This Rosé of Grenache somehow walks the fine line of 
bright and crisp while still maintaining a juiciness of 
fruit flavors that leave your mouth watering. The 
dominant flavors in the wine are characterized by 
grapefruit, lemongrass, strawberry, and cucumber. 
Notes of watermelon, peach blossom, and lime can be 
found too.  The structure is driven by the crisp acidity 
and short palate-cleansing finish. This wine is meant to 
be enjoyed by itself, but can pair with lighter food just 
as well as a sunny patio and good friends. 

Wine Specifications
Varietal 100% Grenache Titratable Acidity 6.2 g/L (TA)

pH 3.32 Residual Sugar 2.3 g/L (RS) 

Abv. 13.21% Aging Vessel Neutral French Oak Barrels

Free SO2 25 ppm Aging Time 5 months 

2021 Rosé of Grenache - Starfield Vineyards  
El Dorado AVA

Vintage Notes 

The story of this wine is unique for the compared to the rest of the 2021 El Dorado 
vintage. The vintage started out cool, but remained persistently dry and warm 
throughout the growing season. Due to our target lighter and fresher style for Rosé 
we picked our Grenache block at 21 Brix on August 15th. That harvest happened to 
be a week before the devastating Caldor Fire struck the surrounding area.  This wine 
will unfortunately be one of the few made from Starfield in 2021, but we are glad 
this wine could showcase what the vineyard is capable of. 

Winemaking 

The Grenache grapes were hand-harvested overnight from 
Starfield Vineyard and sent to the winery with no sulfur. The 
grapes were then gently foot tread as a method of traditional 
light color extraction. We allowed the liberated juice to rest 
on the grape skins overnight and pressed the grapes the early 
next morning. Primary fermentation initiated within a day 
and completed under cool temperatures. The wine aged for 
5mo in Neutral oak and went to bottle with a minimally 
effective level of SO2. 
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