
2020                     WINE FELLAS
PINK DREAMS
                     ROSÉ WINE, MENDOCINO COUNTY AVA
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P I N K  D R E A M S  G O E S  D O W N  L I K E  
S U M M E R T I M E  K O O L - A I D .  Foot crushed 
and soaked overnight on skins. This 
jammer was pressed and settled for 
twenty-four hours in stainless steel before 
fermentation & élevage in neutral French 
oak. Refreshing cranberry fruit and 
watermelon ranchers touch tangelo zest, 
meadowy earth, and prickly dandelions. 
Layered with mineral undertones of 
primitive rock and peachy-chamomile tea. 
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C L E A N  F U N K Y

F U N K Y  F R E S H  S C A L E :

W I N E  S T O R Y **  
E X P A N D  Y O U R  M I N D  W I T H  P I N K  D R E A M S .
Largely Zinfandel from the ‘Hillside Vineyard’ in 
Talmage, right above the City of Ten Thousand 
Buddhas. These head-trained vines were planted on 
loam in the 1980s. The ‘Hillside Vineyard’ is CCOF 
certified organic and makes up half of the Pink Dreams 
blend. The mind-altering portion of the blend is the 
‘Sun Hawk Farms’ predominantly Rhône field blend 
(Syrah, Grenache, Mourvèdre, Counoise, Muscat, 
Roussanne, Picpoul, and Viognier): Biodynamic 
Demeter certified and planted on volcanic and 
serpentine soils, this vineyard sits next to Duncan 
Springs Peak. The rest of the blend is Merlot from 
Wine Fellas benchmark ‘Open Hand Ranch’ outside of 
Hopland, CA, and Chenin Blanc from the ‘DeAnda 
Vineyard,’ entirely Mendocino County AVA. 



W I N E F E L L A S . C O M

30PPM
SULFUR 
DIOXIDE 

6.70 G/L
TITRATABLE 

ACIDITY 

3.61
POTENTIAL 
HYDROGEN

1.13 G/L
VOLATILE 

ACIDITY

<0.1 G/L 
MALIC 

ACID

3.6 G/L 
RESIDUAL 

SUGAR

13.07%
ALCOHOL

— L E T ’ S  G E T  T E C H N I C A L ** 

COUNTRY
MADE IN AMERICA

REGION
CALIFORNIA

APPELLATION
MENDOCINO COUNTY

FARMING

SOILS
VOLCANIC, CLAY, LOAM, 
AND SERPENTINE

VARIETALS
ZINFANDEL 51%
MERLOT 22%                           
RHÔNE FIELD BLEND 18%           
CHENIN BLANC 9% 

AGED IN
NEUTRAL FRENCH OAK 6 MONTHS

FILTRATION
UNFINED & LIGHTLY FILTERED

SERVING

AU NATUREL

HANDPICKED

LOW SULFITES LAB ANAYLZED

ORGANIC

NATIVE 
FERMENTATION

NO ADDED 
SUGAR

BIODYNAMIC

NO BAD JUJU

WITH BBQ COMFORT FOOD, 
PASTA, AFTER YOGA, ON THE 
BACK NINE, OR IN THE WOODS

ORGANIC (PRACTICING)                                 
ORGANIC CCOF CERTIFIED                
BIODYNAMIC DEMETER CERTIFIED
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