
The 2024 vintage launches in style, led by the vibrant Ram’s Gate
Rosé. Bursting with personality and finesse, this fresh cuvée is a
radiant nod to the iconic Rosés of the South of France, where
Grenache and Mourvèdre shine as stars of the blend.

This year’s growing season was nothing short of idyllic-temperate,
even-keeled weather and a modest crop gave the fruit plenty of time
to ripen slowly and evenly. The result is a wine that’s delicious and
dynamic, with focused flavors and a mouthwatering freshness that
makes it almost impossible to set down.

Grenache takes the lead this vintage, sourced from our Estate in
Carneros where cool coastal winds slow ripening just enough to
deliver intense aromatics and a stunning ruby red grapefruit hue.
The Pinot Noir layers in exotic fruit, a dash of nutmeg, and sun-
ripened strawberries, all wrapped in a blanket of brilliant acidity. And
just when you think it can’t get any better, Mourvèdre enters, this
year in a smaller but strategic amount, adding an unmistakable note
of ripe watermelon that screams summertime.

Light and lively, this Rosé also carries the hallmark complexity and
precision that defines our winemaking style. With less than 200 total
cases produced, this is a wine you won’t want to miss.

Sonoma County
APPELLATION

2024 ROSÉ 
SONOMA COUNTY

6 months in barrel
100% Neutral Oak

VINIFICATION

52% Grenache
35% Pinot Noir
13% Mourvedre

VARIETALS

13.2%
ALCOHOL
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