
Current & Past Scores

90 Points, Jeb Dunnuck
“The medium gold/salmon colored 2017 ViNO Sangiovese Rosé offers a vibrant, straw-
berry and cherry-scented bouquet as well as a rounded, supple, nicely textured style. 
With both racy acidity and a fleshy, textured, salty style on the palate, it’s a versatile rosé 
to drink over the coming 6-12 months.”

 
Vineyard

The vineyards we work with are farmed using the most up to date sustainable practices.

Fox Vineyard (62%): Located on the Wahluke Slope, this site is made up of two distinct 
types of soils. The first being loamy, fine sand deposited by ancient glacial floods. The 
other half is made up of pre-ancient soils of caliche and basalt.

Lewis Vineyard (14%), Windy Ridge (10%), Lewis & Clark Vineyard (8%), 
Kiona Vineyard (6%)

Vintage

2017 was a fantastic year for making wine with a cool spring and a fair amount of rain. 
Washington had an ideal spring for heathy vines. The moderate temperatures during 
summer were perfect for small clusters and yet delayed veraison into the fall where we 
had a consistent ripening season that allowed us to hang the fruit for perfect tannin and 
flavor without losing acidity or acquiring too much alcohol. Overall it was a vintage to 
remember. 

Blend

100% Sangiovese

Appellation

Washington State

Production

Yield: 6.5 tons per acre
100% whole cluster pressed
Native yeast
2 months aged on lees
(in stainless steel tanks)

Wine Analysis

6.6 g/L titratable acidity
3.34 pH
12% alcohol
No residual sugar

UPC

184745002052

2017 ViNO Sangiovese Rose 
Fresh, supple, complex, aromatic compelling watermelon, herbal, white pepper, lilac. In the mouth 
expansive citrus blossoms, cut straw and mineral laden rosé…all day…all night. Rosé...always.
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