FACT SHEET
2012 Bokisch Vineyards Rosado
Belle Colline Vineyard

APPELLATION: Clements Hills, Lodi
BOkiSCh VINEYARD: Tetra Alta Vineyatd
VINEYARDS COMPOSITION: 86% Barbera, 8% Albarifio, 6% Graciano
CLONE SELECTION:  Rioja
FERMENTATION: 100% Stainless Steel
AGING: 6 months in Stainless Steel
TECH: Ale: 13% pH: 3.3 TA:8.12 ¢/l
SOIL TYPE: Volcanic Gravelly Clay Loam
HARVESTED: September 6, 2013
BOTTLING: February 9, 2013
PRODUCTION: 115 cases produced
SUGGESTED RETAIL: $16 per bottle
Rosado 2012 GRAPES: Otganically & Sustainably Grown
BELLE COLLINE VINEYARD ROSE WINE CERTIFICATION: Certified Green by the Lodi Rules Program
CLEMENTS HILLS-LOD ALC 3% BY VL
TASTING NOTES

Our Spanish style dry Rosado has a delicate pink color with blue-violet hues. It is a complex and serious wine with
deep aromas of strawberry, cherry and vanilla with a twist of Key lime. It is medium bodied with bright acidity
followed by delicious flavors of fresh cherry, cassis, cranberry and pomegranate juice. Rosados can be made in several
styles ranging from tutti-frutti dessert type wines or in a dry, food friendly style. Don’t be fooled by their color! These
are complex wines that capture the essence of the red grape stripped down to its bare essentials. This wine pairs
beautifully with poultry, pork or simply by the poolside with a light summer BBQ.

ROSADO/ROSE WINE FACTS & HISTORY

Rosés have been popular throughout the Mediterranean since time immemorial. Countries such as Spain and France
take their Rosés seriously; contrasting the hot, arid summer climate with the wine’s cool, ctisp freshness. Rosés are
also extremely food-friendly, combining graciously with Spanish tapas as well as lengthy, afternoon meals.

GREEN CERTIFICATION
This wine was produced from organically farmed and green certified vineyards. The “Lodi Rules for
#0,  Sustainable Winegrowing Practices” is the most recognized, third-party vineyard certification Certified
£} Dprogram in the industry. To qualify, a grower must pass rigorous, yeatly audits which f
PRSI  address every aspect of land stewardship. To become certified green, a grower must monitor

categories. These categories include, efficient water use, efficient energy use, reduced

and record their farming practices and achieve a minimum, quantifiable score in several LCCOI:J
pesticide use, air quality enhancement, ecosystem enhancement, employee training and community ®

Organic

involvement to name a few.

“Our Catalan roots have inspired our dream to produce Spanish Varietal Wines in California.
Enjoy a Taste of Spain with us! Salut! ” -Markus and Liz Bokisch
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