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Tasting Notes
Bursting with fragrant strawberry, subtler notes of kiwi
and banana lie deeper in the rosette, and culminate in
a crisp, grapefruit pith finish.

Winemaker Notes
Our special collaboration rosé with Styer’s Peonies to
celebrate their annual ‘Festival of the Peony’. This year's
vintage is produced in the saignée style, made with slight
skin-contact juice of the Pinot Noir, Merlot, Syrah, and
Steuben grapes. Brilliantly paired with salmon, brie and
preserves, or a garden salad.

Details

Vintage: 2023 Size of lot: 160 cases

Date Picked, Processed: September| Finishing: Stainless Steel
and October 2023
Residual Sugar: 0%
Components:
58% Pinot Noir from Corner Ford Alcohol by volume: 13%
Vineyard (PA); 16% Merlot and 16%
Syrah from PADS View Farm (MD);
and 10% Steuben from Arborhurst
Vineyards (PA)
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