
2021 Cabernet Franc Rose 

Columbia Valley 

 Cases Produced 40 

Technical Data                                          

Alcohol:  13.5 

Final pH:  3.40 

Residual Sugar: 0.6 

Blend:  100% Cab Franc 

Bottled:  Feb 11th, 2022 

Cases Produced:  40 

Vineyard  
Location:  M&A Bailes Vineyard, Columbia 
Valley 
Planted:  2009 
Soil:  Kiona Silt Loam, a very shallow and 
rocky soil 
 

 

Winemaker Notes 

You can make a Rose out of any red grape, but there are 
a few that do it slightly better than others, and one of 
these is Cabernet Franc. This Rose came off the back 
side of Red Mountain from Mike & Amanda Bailes’  
Vineyard. This Rose has an aroma of bright red fruit of 
strawberry and red raspberry with floral notes of 
freshly opened  hybrid tea rose that will keep your 
nose in your glass while you savor it. Crisp and clean on 
the palette or good on its own. It will be a great sum-
mer sipper that will pair many light dishes or charcute-
rie boards on those hot summer days  

 
 

Gordon  Taylor, Winemaker 

Food Pairings  
Coconut shrimp 

Strawberry rhubarb salad 

Fish tacos 

Mustard crusted pork ten-
derloin 

Apple crisp 

CAB FRANC ROSÈ 

COLUMBIA VALLEY 

Wine Lore: Rose wine evokes thoughts 
of a wine that is delicate. Compared to 
red wines, it’s color is soft. The flavor a 
Rose brings from red grapes is more of 
an echo than a bold statement. Subtle, 
yet with distinct flavor and character, 
this Rose can be enjoyed on it’s own or 
as a complement to a myriad of fresh 
and diverse dishes. However you 
choose to drink it, enjoy the way Rose 
can bring light to your day.  
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Winemaking     
CABERNET FRANC ROSE 

Harvested by hand: Sept. 17, 2021 
Brix: 23  Max Temp: 70 
Yeast: NT-116 
Fermentation: 8 days 
Pressed: Sept. 18, 2021 


