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m VINTAGE: 2019

Susiamablh
in Pracnce

BLEND: 78% Grenache
17% Syrah

5% Chardonnay
‘ APPELLATION: Paso Robles
S
ALCOHOL: 13.0%
pH: 3.40
TA: 5.6 g/L

SMASHBERRY AROMATICS

Ripe, succulent summer melon with a hint

of fresh peach perfume.

PALATE

Flavors of pink grapefruit wash across wet

X stone, giving the wine serious play on the
PASO ROBLES ROSE

palate; spiced apple keeps it intriguing on the
finish.
FOOD PAIRING
Pairs well with Crab Cake Sliders with
e — Pineapple Salsa or Grilled Chicken
Breast with Chive Herb Butter, or just
{ TR— enjoy a glass all by itself.

Nutritional Info. Available Upon Request
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