
2015 ANNALYCE
NAPA VALLEY

The name Annalyce is Laura’s middle name. It comes from the 
joining of the names of her grandmothers - Anne and Alyce.  We 
have begun sourcing Sangiovese from a vineyard near Soda 
Canyon off Silverado Trail to add to our Meritaggio. As we 
picked our Sangioveses we bled off some of the clear sweet juice 
prior to fermenting the must and fermented it separately. What 
resulted was a beautifully aromatic Rosé with great acidity and a 
distinctive fruit profile.

BARREL PROGRAM:	 	100% Stainless steel drum fermentand 
		 and aging sur lie for 7 months 

BLEND:		 89% Pinot Noir
		 10% Sangiovese 
		 1% Nebbiolo

WINE CHEMISTRY:		 Alc. v/v: 13.7%

BOTTLED:		 March 9, 2016

CASES PRODUCED:		 278 cases

RETAIL PRICE:	 $42.00 

TASTING NOTES:

This pale salmon pink rose offers aromas of strawberry, plum, 
and white peach. There are subtle hints of citrus blossom and 
watermelon. The palate is vibrant and rich with mouthwatering 
minerality and flavors of strawberry, pear and mixed citrus. A 
bright finish offers length and refreshing persistence.
Best from 2016 to 2018.
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