
T H E  W I N E ST H E  W I N E S

R O S E L L AR O S E L L A
,

S  V I N E Y A R D V I N E Y A R D
P I N O T  N O I RP I N O T  N O I R
2 0 0 6

This is the second vintage for our 

Rosella’s Single Vineyard wine. We 

believe the Rosella’s Vineyard offers 

the best of the Santa Lucia Highlands. 

Consisting of Pisoni clone and 828, 

the 2006 blend represents the ideal 

farming practices of Gary Franscioni. 

Santa Lucia Highlands has proven to 

be a world-class appellation, and we 

are proud to offer you the latest vintage 

from this great vineyard.

AROMATICSAROMATICS: Intense layers of straw-

berry and black fruits with a touch

of espresso.

ON THE PALATE:ON THE PALATE: Focused, bright and 

intense wild strawberry and raspberry. 

A sensual palate experience – front, 

back and side-to-side with intense 

berries and supportive undertones of 

creamy, toasted oak.

V I N E Y A R D  D E T A I L SV I N E Y A R D  D E T A I L S

BLOCKS/CLONESBLOCKS/CLONES
USED IN THE BLENDUSED IN THE BLEND
Pisoni and 828

TOTAL TONS ACQUIREDTOTAL TONS ACQUIRED
PER PER VINEYARD/BLOCKVINEYARD/BLOCK
Pisoni: 4.3, 828: 4.7

VINEYARD ORIENTATIONVINEYARD ORIENTATION
North/South 

TRELLISING TYPETRELLISING TYPE
Uni-lateral cordon

AVERAGE CROP PER ACREAVERAGE CROP PER ACRE
3.3 tons

SOIL TYPESOIL TYPE
Glacial Alluvial

P R I M A R Y  F E R M E N TAT I O N  P R I M A R Y  F E R M E N TAT I O N  
D E TA I L SD E TA I L S

HARVEST DATESHARVEST DATES
10-11-2006   -  10-22-2006

BRIX AT HARVESTBRIX AT HARVEST
24.0 and 24.7

COLD-SOAK TIMECOLD-SOAK TIME
5 days

FERMENTATION TIMEFERMENTATION TIME
8 days and 11 days

PUNCH-DOWNS PER DAY PUNCH-DOWNS PER DAY 
1 to 2

TYPE/SIZE OFTYPE/SIZE OF
FERMENTATION VESSELFERMENTATION VESSEL
1-ton and 1.3-ton bins

TYPE OFTYPE OF
FERMENTATION APPLIEDFERMENTATION APPLIED
100% destemmed

B A RA R R E L  P R O G R A MR E L  P R O G R A M

PERCENTAGE OFPERCENTAGE OF
NEW FRENCH OAK NEW FRENCH OAK 
50%

BARREL AGINGBARREL AGING
16 months

F I N I S H E D  W I N E  F I N I S H E D  W I N E  D E TA I L SD E TA I L S

ALCOHOLALCOHOL
15.0%

PHPH
3.72

TITRATABLE ACIDITYTITRATABLE ACIDITY
5.4 g/L 

BOTTLING DATEBOTTLING DATE
January 31, 2008

CASES PRODUCEDCASES PRODUCED
365 cases




