A LAGNIAPPE (lan-yap) is “a small gift” or a little something extra on top. Usually given to a customer by a
merchant at the time of purchase: the baker’s dozen being an example. Through their many travels Chris and Elijah
have come across many a customer and wanted to share a little tradition by way of our brothers and sisters in one of
our favorite states of the country, Louisiana. As a bit of thanks for all your support over the years, here’s a little
something extra, our one liter of rosé for 2019.
Like many rose wines, the pale pink hue belies the complexity of aromas and flavors. Strawberries, cherry and
citrus fruits on the nose lead to flavors of white peaches and melons with a lively zing of acidity that will make this a
favorite summer sipper or accompaniment to wide variety of food especially salads of all varieties, salmon and other
oily fish, charcuterie and hard cheeses.
Technical information
Variety: Pinot Noir 100%
Vintage: 2018
Appellation: California
Vineyard Locations: Sonoma, Monterrey, and Carneros.
Alcohol: 14.5%
TA: 5.6 g/L
pH: 3.35
RS: 0.9 g/L

Appellation information
Sonoma Appellation
Appellation: Sonoma has a variety of climate and soil conditions throughout. The
difference in climate and soil means that cooler climate grapes grow well in certain regions
and in others, warm climate grapes are more suitable.
Appellation: The northern portion is a cool growing region, but one with a very
Monterrey Appella
growing season. Daytime temperatures rarely exceed 75 °F in most parts of
long grow
the region, although the southern part of the Monterey AVA occasionally
th
reaches 100 degrees. The soil is sandy and most regions require
extensive irrigation from the Salinas River.
Carneros Appellation: the region is moderately cool and windy with
marked influences from nearby San Pablo Bay, making it the coolest
and windiest AVA in both Napa and Sonoma. Early morning fog is
a persistent feature.
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