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2020 Pinot Noir Rosé

72+ hour skin contact achieves the deep salmon color and
robust flavors of this Pinot Noir Rose. Fermentation in
stainless steel yields a fresh clean lively rosé. This wine is
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Tasting Notes: Strawberry, Grapefruit, Maraschino Cherry, (Hitanats iy

OREGON

Melon, Rhubarb, with hints of Rose Petals and Carmel

AVA Breakdown: 80% Saffron Fields, 20% Chehalem, 100% Willamette Valley
Varietal: 100% Pinot Noir

Barrel Aging: 0%, Stainless Steel

Alcohol Percentage: 13.9%

pH: 3.58

Harvest Date: 9/23/2020

Bottling Date: 12/3/2020

Cases Produced: 175 cs

Retail Price: $35

Saffron Fields Vineyard is in the heart of the Yamhill-Carlton AVA in the Willamette Valley, Oregon.
The site has ancient marine sedimentary soils characteristic of the AVA with a gentle south-southwest aspect.
The dry farmed vineyard is certified Sustainable by LIVE and is certified Salmon Safe.

18748 NE Laughlin Road
Yamhill Oregon 97148 SaffronFields.com 503.662.5323
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