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C H E H A LE M 2015 ROSE OF PINOT NOIR

RIDGECREST (16%), STOLLER (41%) & CORRAL CREEK (43%)
WILLAMETTE VALLEY, OREGON
Our great joy in making wine at CHEHALEM flows

VALLEY,

% from playing with our three distinct estate OVERVIEW:

E vineyards: RIDGECREST, STOLLER AND CORRAL Pretty in pink and pretty rare for us to make.
= CREEK. Each reflects a special terroir and Consider it a gift in a pretty, pink package.

= together they keep us filled with a feeling of

= e Y 8D e PROF ILE:

endless possibility. We hope you enjoy drinking

3 5 S A perfect summer wine, with strawberry aromas.
it as much as we did making it.

Should come with lunch and a bistro table.

]L%/ﬁ TR PAIRINGS:
Speak French and order quiche, saucisson,
HARRY PETERSON-NEDRY AND WYNNE' PETERSON-WEDRY, WiNAMakERS

asparagus, and a second bottle!

A RosE I1s A RosSE...

B oo makes sustainability a priority in farming
L our vineyards and making our wines. HARVEST DATE: BOTTLING ANALYSIS:

WINE  ® Shawn Linehan Photography Sept. 10,13 & Oct. 6, 2015 | RS 0.9%; pH 3.21; TA 6.2; 180 cs

CHEHALEM (chuh-HAY-lum) win re  13.6% ALC. BY VOL. CONTAINS SULFITES. 750 ML
( H E H A I_ E M the product of three rema vards  GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON
STATe and one unquenchable curio GENERAL, WOMEN SHOULD NOT DRINK ALCOHOLIC BEVERAGES
Any questions? DURING PREGNANCY BECAUSE OF THE RISK OF BIRTH DEFECTS.

10.2015

ROSE OF PINOT NOIR 2015 ERODUCED & BOTTLED B} y (2) CONSUMPTION OF ALCOHOLIC BEVERAGES IMPAIRS YOUR

31190 NE Vear WBERG, OR * (5 7 ABILITY TO DRIVE A CAR OR OPERATE MACHINERY, AND MAY

WILLAMETTE VALLEY, OREGON Iy £
Row 2 CAUSE HEALTH PROBLEMS.

2015 ROSE OF PINOT NOIR

VINTAGE NOTES

Here, have a cigar! We just had twins, one year apart. The 2015 vintage was slightly different in early growing season
timing from 2014, but the final effect was the same, with big heat, big crop and big expectations. The acids are down, the
alcohols are hovering around 14%, and the work we did to minimize over-extraction resulted in more elegant wines than
a hot vintage deserves. Similar to 2014, the fruit was impeccably clean and devoid of disease, with only a little sunburn
being tossed from the sorting conveyor. Whites again look fully ripe, texturally rich, and yet balanced. With the recent
extremes of two very cool vintages in 2010 and 2011, followed by four progressively warmer vintages into record territory
really never seen before, we have had to be skillful at adaptation and thankful for living in a “cool” climate. We’ll just
have to learn to count higher—more heat, more fruit, more, more!

WINEMAKERS NOTES

All about brilliant pinks of rose petal, cotton candy, strawberry, muddled Bing cherries, and raspberry fruits, with a little
weight, but no bitterness. This Rosé finishes lush and fruit-sweet, with notes of sage, watermelon, and copper. Fully
chilled, yowll love it all summer and with bigger dishes than you might think.

TECHNICAL NOTES

100% Estate-Grown Pinot Noir from Ridgecrest Vineyards (16%), Corral Creek

G &V
RAPES & VINEVARDS Vineyards (41%), and Stoller Vineyards (43%), Willamette Valley AVA, Oregon.

Harvested 9/10, 9/13 and 10/6/2015 @ brix, pH, and g/L TA, from 3.2-5.0 tons per

HARVEST DATA
acre cropload.

Fermented in totes with X5 and LittoLevure Pink yeasts. Aged for 5 months and
racked once.

FERMENTATION & COOPERAGE
BOTTLING Cold stabilized, crossflow and sterile filtered; bottled 3/1/2016.
BOTTLING ANALYSES  13.6% alcohol, 6.2 g/l TA, 3.21 pH, 0.9% residual sugar
AMOUNT PRODUCED 119 cases
SUGGESTED RETAIL $24

RELEASE DATE ~ April, 2016

We make sustainability a priority in farming our vineyards ~ CHEHALEM wines are the product of three remarkable
and making our wine. Visit live.org for more information vineyards and one unquenchable curiosity. Any
on the Low Input Viticulture and Enology program. question? chehalemwines.com or (503) 537-5553
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