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ROSÉ WINE

Discover flavors of juicy watermelon, strawberry, and citrus zest
in our artfully crafted Wild Grove Rosé. Sourced from fruit in idyllic 
California vineyards, let your palate explore this floral delight that is 
everything you could want in a Rosé. 

Serve chilled and enjoy every sip.

TASTING NOTES
Enticing aromas of white peach, orange zest, and Acacia flower are 
present on the nose. Peach, melon, and guava delight the palate with 
a wonderfully bright acidity that fades into a soft, silky finish of 
plum, and melon. 

RECOMMENDED FOOD PAIRING
Wild Grove Rosé is best served chilled alongside fresh bruschetta, 
shrimp and avocado salad, or cupcakes with butter-cream frosting
for dessert. 

APPELLATION California

COMPOSITION 94% Zinfandel, 3% Muscat, 3% Sauvignon 
Blanc

ALCOHOL 12.0%

RESIDUAL SUGAR 3%
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artfully crafted Wild Grove Rosé. Sourced from fruit in idyllic California 
vineyards, let your palate explore this floral delight that is everything 

you could want in a Rosé. Serve chilled and enjoy!

TASTING NOTES: 
Enticing aromas of white peach, orange zest, and Acacia flower are 

present on the nose. Peach, melon, and guava delight the palate with 
a wonderfully bright acidity that fades into a soft, silky finish of plum, 

and melon.
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APPELLATION:
California

COMPOSITION:
94% Zinfandel, 3% Muscat, 3% Sauvignon Blanc

WINEMAKING:
6 months in stainless steel

ALCOHOL:
12.0%

AWARDS:
GOLD 90pts - 2023 Monterey International Wine Competition

SILVER - 2023 The Toast of the Coast Wine Competition


