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2020 Rosé of Pinot Noir, Mendocino County 
The new 2020 Rosé of Pinot Noir is a direct-press rosé made with Pinot Noir sourced 
from a cool climate vineyard in the Deep End of Anderson Valley. To create this Rosé 
of Pinot Noir, the skins and the juice were left in contact to macerate for two hours. 
 
A vibrant medium salmon-pink and coral color in the 
glass, the bouquet is stuffed with alpine strawberry and 
sweet mint. On the palate, strawberry shortcake and 
pomegranate are underpinned with fresh-cut herbs and 
bright acidity. Mouth-filling yet zippy, this wine is delicious 
on its own or with light dishes like fresh summer rolls 
with mint and prawns. 
 
Details: 
Clone: 667, Pommard  
Alcohol content: 12.9% by volume 
Fruit: whole cluster pressed 
Fermentation: QA23 yeast 
Barrel aging: 6 months in stainless steel sur lie, partial MLF 
Bottled: March, 2021 
Production: 90 cases 
Suggested Retail Price: $25/bottle (750 ml) 
Release date: April, 2021 
 
 
Contact: Jennifer Waits or Brian Mast 
Jennifer@waitsmast.com 
brian@waitsmast.com 
 
Website: www.waitsmast.com 


