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100% Sangiovese

Paso Robles

14.6% ABV

6.2 g/100mL

3.65

0.16 g/L

Fermented and aged in neutral oak
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TASTING NOTES
Strawberries and cream aromas are accented by tropical notes of 
guava and honeydew melon. The palate brings a welcome depth, 
with �avors of blood orange, lemon bar, dried thyme, white pepper 
and a touch of toasted almond. A creamy mouthfeel is punctuated 
by refreshing acidity, keeping the wine crisp and lifted.

WINEMAKER PRODUCTION NOTES
The sangiovese juice harvested from Le Vigne’s Acquarello Estate 
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ACCOLADES
91 POINTS - Wine Enthusiast
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Rosé of Sangiovese

2024 ROSA BIANCA
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