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“We’re really focused on letting the grape do the work
and of allowing what you did in the vineyard to become the
liquid you’ll be working with.”

-Jay Christianson

Second Generation, Canyon Wind Cellars

WINEMAKER’S NOTES:

It took many years and much experimentation

before we found the perfect match for our Rosé.

e decision to use Merlot for our Rosé was
made in 2008 and the complexity of the 20-
year-old vines has shown wonderfully in the
wine.

e 2010 Rosé was fermented through to
dryness, yielding a wine of high acid and good
complexity. With great color retained through
brief skin contact and a saignee of our 2010 red
varietals, the Rosé showcases the beautiful
cherry and strawberry fruit typical of Merlot.

Is wine was made in 100% stainless steel.
Canyon Wind Cellars’ first foray into dry Rosé
IS a spectacular pair for seared tuna and other
Asian-inspired cuisine. 186 cases produced.
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CANYONWIND

2010

Rosé Wine

Grand Valley, Colorado

ALc. 13.6% BY VoL

WINE PROFILE:
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TECHNICAL DATA:
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