Rosé: just saying it makes one’s mind turn to warm breezes,
blue waters, fresh and bright foods, and good friends. Its great
for the little things, the big things, and all of the in-between
things, and it is here.
The Patton Valley Vineyard is a unique and delightful slice of
grape growing heaven, right on top of a little outcropping in the
foothills of the Coast Range at an elevation of 300-500 ft. Our
vineyard has ample sun, cool breezes, and slopes to every aspect
with a single soil type called Laurelwood. It’s basically
paradise.
We farm organically under LIVE guidelines which allows the
ecosystem to thrive without being choked out by synthetic
chemicals. Without these, farming here takes a lot of work. It is
a hands-on approach that keeps us very busy but our vines very
happy.

VINEYARD
100% Patton Valley Estate Vineyard, Gaston, OR
pH
3.30

HARVEST
DATES
8.29 - 8.31

ALCOHOL
12.4%

Dijon Clones 113, 115, 667, 777
ÉLEVAGE
Fermented & aged in
stainless steel

PRODUCTION
Hand-picked,
cold-fermented,
direct press

PATTON VALLEY is a LIVE certified
sustainable vineyard & winery

In the winery, by contrast, we are hands-off, doing as little as
possible to interfere with nature’s course. This approach gives
our site, our fruit, and our wines the loudest voice in the room,
rather than being drowned out by the processes by which they
were made.
2016 was warm, even, and stress-free in the vineyard, with fruit
reaching optimal rosé ripeness predictably, deliciously, and
without fuss. We had balanced temperatures through harvest
which helped things along in the cellar at a smooth clip, and we
were even able to bend a tentative smile during the whole
thing.
The wine leaps aromatically with grapefruit, tangerine,
strawberry, cherry, and confection. In the glass, you’ll get orange
pith, strawberry, and melon, with a nice broadness across the
palate and characteristic acidity. The wine is balanced, fresh,
and dry.
1122 Cases Produced

