
 

 

2018 Grenache Rosé 
Alder Ridge Vineyard · Horse Heaven Hills 

 

 

91 points, Washington Wine Blog - 2019 Pacific Northwest 

Rose Report, www.washingtonwineblog.com, June 2019 

“Sourced from the Alder Ridge Vineyard in the Horse Heaven Hills 
AVA, this Grenache based Rose shows very pretty aromatics 
reminiscent of white rose, ripe guava and strawberry aromas with 
lighter earthy tones that fill the glass. The texture to this wine is 
seriously good, as is the sense of bright minerality. Red fruits and 
vanilla cream undertones dance with minerals on the palate. This is 
seriously good. Drink 2019-2024” – Owen Bargreen 

 

91 points, James Suckling, www.JamesSuckling.com, 

July 2019 

“This has some berry-pastry aromas with a floral edge. The palate is 
smooth with red-cherry tang and fresh, zesty appeal. Drink now.” – 
James Suckling 

 

18.5/20 points, Best Buy, Rand Sealy’s Review of Washington 

Wines, www.reviewofwashingtonwines.com, May 2019 

“This 100% Grenache offers a light copper-pink color and enticing 
aromas of strawberry, pomegranate, watermelon, tangerine peel, orange 
blossoms and whiffs of white pepper. The red and orange fruit flavors 
are bright and vivid, nicely extracted, with notes of grape skin, melon 
rind and Horse Heaven minerals. The back picks up fraise liqueur, 
pomegranate seeds and recurring tangerine peel, followed by a pleasing 
dry finish.” – Rand Sealey 
 

89 points – Vinous, www.vinous.com,  

December 2019 

“Pale, bright pink. Strawberry and raspberry aromas are 
complemented by a subtle leesy quality. A very uncompromising, even 
lean, rosé on the palate, offering juicy, sharply delineated red berry, 
floral and mint flavors. Finishes with excellent cut and noteworthy 
persistence. Marty Clubb told me he's now picking this fruit "leaner" 
(i.e., with less color) so that he can do a bit of overnight skin contact 
without picking up too much color. (this bottling, from Grenache 
grown and picked for rosé, has been made from the same block since 
the beginning; entirely done in stainless steel with no malolactic 
fermentation)” – Stephen Tanzer 
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