
Captivating floral nose with hints of rose petal, cinnamon spice and lemon 
zest. On the palate, subtle richness, hints of cream and beautiful oak 
integration create a wine of restrained elegance, with substantial length.

Tasting Notes

estate: Jagged Rock Vineyard, Black Sage Bench

fermentation: 53% wild ferment

barrel aging: 100% French oak (47% new); 

 16 months in oak

clonal selection: Dijon 76 and Dekleva

canopy: Vertical Shoot Positioning

elevation: 1230 ft-1247 ft

harvest: Hand-picked at night 

abv: 14.2%/ TA 6.0/ pH 3.35

crafted: 14 Barrels

Winemaker Notes

�e low vigour soils of Black Sage Bench self-limit 
�ese�vines, creating balance�and producing a wine 
of layered complexity.


