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34% Grenache/22% Merlot/20% Syrah/20% Tannat/4% Roussanne
Paso Robles

TASTING NOTES

Jada is proud to present our first ever Rosé, an eclectic blend of Rhone and Bordeaux varietals created to appease your spring and summer
cravings. Our Ros¢ is produced using the saignée (san-yay) method, which involves keeping the juice in contact with the skins for a few
days after crushing, to extract a small amount of color. From there, the juice is placed in neutral French oak barrels to ferment and age on the
lees for six months. A delicate Rosé, the Grenache adds body and weight with its elegant flavors and mineral components while the Syrah
adds bolder fruit flavors and color. The Merlot and Tannat both help to balance the wine with additional accidity and gentle fruit flavors, and
the Tannat adds a beautiful garnet red color. The Roussanne lends the on-skin fermentation and rounds out the mouthfeel and gives a bit of
weight. All of this combines into a harmonious blend begging for spring picnics and summer porches with its flavors of fresh strawberries

and cream, lavender, honey, and a touch of watermelon.

VINEYARD WINEMAKING FINISHED WINE
Vineyard: Jada Estate Vineyard, Alta Colina, and ~ Harvest Dates: 9/26/09-10/4/09 pH: 3.55
Torrin
Oak: 100% neutral French oak TA: 0.53 g/100 ml
Vineyard Location: Westside Paso Robles
(Templeton Gap) Fining/Filtration: No fining; sterile Alcohol: 14.8%
filtered for stability
Geology: Shallow topsoil of shale loam over Bottling Date: 4/10

calcareous and silicious shale

Cases bottled: 86
Average Elevation: 1,100 ft. to 1,800 ft.

Release Date: 5/10
Exposure of slope: South, Southwest

Year Planted: 1999-2004

Winemaker: Scott Hawley
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