
2Everyday RosÉ

WINE SPECS

26% Syrah, 
26% Grenache, 

48% Zinfandel
12.5% alcohol

150 cases produced
$26.99 per bottle
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“One Brick is the start of something more. One Brick is the �rst 
step on a path. Whether you’re building trust in a relationship, 
starting a new personal journey, or trying to be the best mom you 
can be; One Brick is a reminder that every step matters. Building 
brick by brick, you can do anything!”

Tasting Notes
We love the light peachy-pink hue of this wine, it’s the perfect accessory! 
This Provence style Rosé brings delicate aromas of sliced apple, pink 
grapefruit, stone fruit, cream, and rose petals. Those aromas follow 
through to a light-medium body and crisp acidity, while still deliciously 
creamy and smooth. It is dry but beautifully balanced, meaning it won’t 
add any unwanted sugar to your diet, so it’s approved for everyday 
sipping. 

Winemaking Notes
We harvested these grapes early in the season specifically for rosé, when 
they had relatively low sugar and high acidity, to produce a crisp and 
bright style of wine typical of Provence in the South of France. We pressed 
the whole clusters lightly and slowly straight to tank, so the juice picked up 
just a touch of pink from the minimal skin contact. 

We fermented the grape juice as cold as possible, to retain all the fresh 
character, with a yeast selection containing native yeast strains producing 
a subtle complexity in the profile. We let the wine complete a partial 
secondary Malolactic fermentation to add a touch of creaminess on the 
palate to balance with the acidity. We racked the wine and held it cold in 
stainless steel tank until bottling. 

Food Pairing
Provence style rosé can pair with a wide variety of light salads and hor 
d’oeuvres. Rosé is of course also a perfect wine to pair with brunch, lighter 
seafood dishes like poached salmon, sushi or crudo. A simple cheese and 
fresh fruit plate for a light lunch would pair well every day. 

Aging
Held in stainless steel tank until bottling. This wine was not aged in oak 
because that would have masked the beautifully bright characteristics of 
the grapes. 


