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GREY SERIES  
Rosé of Lemberger 
Fruity aromas & flavors, with 
nice texture and balanced 
acidity. 
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Tech Data

GREY SERIES  
Rosé of Lemberger 
2021 
The 2021 growing season started with a mild Winter that 
turned into a warm Spring.  Bud break and bloom were 
earlier than the previous year by at least two weeks. Early 
Summer was warm and dry with conditions changing to 
warm and wet by August.  As September approached, 
disease pressure was high and getting higher throughout 
the harvest.  Careful attention was needed in the vineyard 
and in the cellar to ensure high quality 

Harvest dates  
October 27, 2021 

Vineyard:  
Martini Family Vineyard 

Winemaking Notes: The fruit was crushed and de-
stemmed into the press and left to soak on skins for 5 
hours. The juice was then pressed into stainless steel tank 
to settle. We also drained juice from red wine ferments to 
build up the juice volume for the rosé while concentrating 
our red ferments. When the juice had settled, we racked it 
into stainless steel tank and large format French oak 
barrels for fermentation. 

Bottling Date: March 30, 2022 

Tasting Notes: Aromas and flavors of cherry, strawberry, 
watermelon, and fresh herbs. 

17.2 Brix 
3.8 g/L 

3.26 
6.75 g/L 

12.4% 
310 


