
Tasting Notes:

The 2003 Rosato was battled after four months of barrel aging, in order to capture the essence 
of the Syrah fruit profile of black cherry and boysenberry, and to ensure proper timing for spring 
parties and summer BBQs.

Winemaking Notes:

The crush of 2003 marks the season our bonded winery project turned FIVE YEARS OLD.  Following 
four years of crafting big, robust, concentrated red vino, we decided to make a very dry, crisp, 
fruit forward wine that would be delicious for all occasions. Our Syrah “Rosato” is best enjoyed 
chilled and with fun company.

This blend is comprised of fruit sourced from vineyards in Yountville, Stagecoach, and Coombsville 
appellations.  To ensure our highest standard of quality, these vineyards are managed by the 
Buoncristiani Family Winery or by other Napa Valley growers who adhere to our strict viticultural 
philosophy.  The components our ouf Syrah Rose were barrel fermented in 40% stainless steel 
and 60% neutral French oak barrels. Primary fermentation was allowed to complete to dryness, 
while secondary fermentation was not encouraged so as to maintain the natural acidity and 
forward fruit.

Varietal:		 Rose of Syrah

Appellation:		 Napa Valley

Harvest:		 October 2003

Ageing:		 Four months in 40% stainless steel and 60% neutral French oak barrels

Cases produced:	 74
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