
TRUE TO THE VARIETY, RAYWOOD DELIVERS!

APPELL ATION:   Central Coast, California
ABV:   13.5%
TOTAL ACIDIT Y:   0.58 g/100ml
pH:   3.35
RS:   0.31%
OAK:   N/A
OAK AGE:   N/A
AROMA:   Bright fruit, floaral and peach notes
PAL ATE:   Crisp peaches, watermelon and strawberries. Clean finish
PAIRINGS:   White meat, pan seared tuna, roasted beet salad. Rosé is 
very food friendly, explore with your favorite dish
SIZES AVAIL ABLE:  750ml & 20L keg

HARVEST NOTES:   2020 – that might be enough said! Everything 
about this year has been unforeseeable. Luckily the grapes were 
somewhat immuned. Spring was on time with very little threat or 
damage from frost followed by a long and moderate growing season. 
We did get a hot spell that reduced the grapes on the vine and some 
areas struggled. Worse were the fires that caused smoke to hang in 
the air for days. We were extremely worried about a potentially mem-
orable vintage ruined by smoke taint. We tested everything and are 
confident we dodged a bullet. Whew! Look forward to full bodied reds 
and aromatic whites.

The Central Coast of California is a wonderful place to grow the vari-
eties that go into this Rosé: Grenache, Zinfandel and a splash of Viog-
nier.. The cold picked grapes went straight to press and were pressed 
lightly as to not extract heavy tannin or color. The juice goes through 
a long cold ferment as to preserve the aromatics, then stored in 
stainless steel tanks for up to 6 months before bottling. 

Raywood wines are hand-crafted from select vineyards from the 
Central Coast of California. The wines take advantage of the wonder-
ful climate of warm invigorating days and cool nights. Raywood 
wines are produced by Castoro Cellars in Paso Robles, California.

Go pink and your friends will blush with envy. Serve cold. 
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