2019 Grenache Rosé
Alder Ridge Vineyard, Horse Heaven Hills
WINEMAKER COMMENT
Alder Ridge Vineyard has been a reliable source of fruit for L’Ecole for many years. This
Grenache block is managed with the goal of producing a classic Provence-style Rosé.
The hand-picked fruit is gently pressed to perfect color and extraction. A cool
fermentation ensures aromatic expression, managed for complexity and balance.

ALDER RIDGE VINEYARD
The beautiful Alder Ridge Vineyard is terraced into a steep south-facing, arid ridge
overlooking the Columbia River on the southern edge of the Horse Heaven Hills.

VINTAGE
An overall mild growing season and challenging harvest have nonetheless delivered a

G R E N AC H E ROSÉ

high quality vintage for L’Ecole.


A L D E R R I D G E V I N E YA R D

A cold and snowy February/March delayed field pruning, resulting in budbreak late April
to early May. A warm May accelerated canopy growth and the onset of bloom.



2 0 1 9

ALC. 13.5% BY VOL.



Cooler July temperatures moderated heat unit accumulation with veraison delayed 7 to
10 days from normal. August brought customary warm weather, with only a few heat
spikes over 100°F.



A warm early September initiated a normal harvest, which was slowed due to slightly

HARVEST DATA

rainy and cooler conditions. A light frost at the end of September along with a forecast of

Harvest Dates

more freezing weather on its way accelerated picking, with 60% of our fruit harvested the

Average Brix

24.6°

Average pH

3.34

first two weeks of October.


Freezing weather quickly brought the season to a close.



With delight, we are seeing beautiful and elegant wines, with high natural acidity, lower

Average Acidity

SEPTEMBER 9, 2019

6.0 g/L

sugars, and impressive structure.

WINE DATA

WINEMAKING


Over 35 years of meticulous vineyard management and winemaking experience are
fundamental to the quality of our wines and reputation for excellence. We are engaged in
growing and making 100% of our wines.



The grapes were hand harvested in the cool mornings hours and promptly delivered to
the winery and gently pressed whole cluster.

Composition
pH

100% GRENACHE
3.4

Total Acidity

6.3 g/L

Residual Sugar

2.6 g/L
13.5%



The juice was fermented at cool temperatures in stainless steel tanks.



Malolactic fermentation was inhibited for a clean, fresh, crisp finish.

Alcohol



The wine was cold stabilized and filtered prior to bottling.

Bottling Date

FEBRUARY 21, 2020

Release Date

MARCH 2020

TASTING NOTES
This brilliant Grenache Rosé shows fresh floral aromatics of rose petal and orange blossom.
Intense, bright flavors of strawberry, guava, and pomegranate carry to a lengthy dry finish.

Case Production

P O B OX 1 1 1  L O W D E N, WA S H I N GT O N 9 9 3 6 0  ( 5 0 9 ) 5 2 5 . 0 9 4 0

1,040

