
2018 Syrah Rosé 
Proudly Grown, Produced and Bottled on our Santa Ynez Valley estate

Overview  Our dry Syrah Rosé is made in a traditional  
   method  to create a refreshingly vibrant and  
   crisp wine. Try it with light cuisine, Pacific  
   Rim dishes or spicy foods. 
.....................................................................................................
Blend  100% Syrah
.....................................................................................................
Specs  12.0% Alcohol, 3.53 pH, 5.7 g/L acidity
.....................................................................................................
Production 705 cases 750ml and 100 cases 375ml   
   bottled in-house December 2018
.....................................................................................................

In the Vineyard
We grow one block of Syrah specifically to make a classically styled Rosé. This block undulates over an 
east-west rolling hill and swale. Vines are meticulously tucked into the vertical trellis, with early leaf 
pulling to open the canopy and encourage berry skin ripening. This Syrah block is farmed to produce 
grapes with early flavor development and low brix (sugar) for a fruitful wine with lower alcohol content.

The Vintage
2018’s cool temperatures in late summer and early fall brought a return to “normal” conditions by 
long-term standards. Temperatures during bud break and flowering were cool, followed by the hottest 
July on record with a normal-to-cool ripening period during August and September. The start of this 
year’s harvest was the latest since 2012. Yields for the Rosé block were light and we finally harvested on 
October 29 at 20.5° brix.

Winemaking
A portion of the Syrah was de-stemmed and then foot stomped, and that slurry remained on skins for 48 
hours in our cold room. The balance of the Syrah was put into the press as whole clusters, and the whole 
lot pressed to cold stainless steel. No saignée here at Buttonwood! A manageed cold fermentation occured 
with malo-lactic fermentation inhibited. The new wine was bentonite fined, cold stabilized, cross-flow 
filtered and bottled. Et voilá! Bottled the same year as the vintage - cool!  Vegan.

Tasting Notes
A light pink color reminiscent of cotton candy glistens in the glass, with a swirl bringing vibrant aromas 
of wild strawberries. A sip brings a fruitful character, with raspberry, home-canned peaches, hints of 
Maraschino cherry and strawberry shortcake flavors all lifted by refreshing acidity. Such a friendly wine!

The Artist Series label original art by co-owner Seyburn Zorthian
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