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VERSION WHITE 2011
RHONE STYLE WHITE BLEND
ROUSSANNE 53 % , GRENACHE BLANC 47 %

Adelaida’s signature white Rhone blend achieves synergy by combining varietals of contrasting characters.
Roussanne, a reddish-gold colored grape native to both the Southern and Northern RhéneValley in France
contributes a rich and unctuous mouth feel with penetrating scents of wild flower honey and Asian pear. On the
other hand, Grenache Blanc, a cousin of Grenache Noir, delivers vibrant crisp acidity, a crisp apple and mineral
tinged flavor profile, the perfect counterpoint to add a bright and salivating element to enhance this unique
marriage.

After the second year of healthy winter rains exceeding 30 inches, a rare April frost swept across the vineyards
leaving new buds scorched from the Arctic-like air mass causing severe loss in the lower elevation vineyards.
The cooler summer led to delays in ripening with a relatively late harvest beginning in mid-September. The
regular chaos of harvest intensified when all 23 estate grape varietals reached maturity during an eight week
period. The challenging harvest ended the first week of November.

Fragrant with the bouquet of grapefruit marmalade & white flower blossoms, the wine is both crisp edged, and
voluptuous, filling your palate with mineral tinged flavors of quince & Asian winter melon, leading to a mouth
coating sense of citrus oil.
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THE GLENROSE VINEYARD
PASO ROBLES

VINEYARD DETAILS:
AVA: Paso Robles

Vineyard: Glenrose Vineyard
Elevation: 1,200 feet — 1,600 feet
Grade: 30%

Soil: Calcareous Limestone

Clones:Rousanne&Grenache Blanc:

Tablas Clone A

Rootstock: 1103P

Planted Acres:Grenache Blanc 2 &
Roussanne 6

VINTAGE DETAILS:
Varietals: Roussanne 53%
Grenache Blanc 47%,
Cases:437cases produced
Release Date: Winter 2012
CA Suggested Retail: $35

p: 800.676.1232 / 805.239.8980 f: 805.239.4671 e: wines@adelaida.com

www.adelaida.com

HARVEST DATES:
September 22-27th , 2011

TECHNICAL DATA:

Alcohol: 14.8%

pH: 3.29

TA: 7.4 g/L

Malic: 0.82 g/LL

Brix: 25.5

Yield: 2 tons/acre
Fermentation:100%barrel fermentation

COOPERAGE:

Barrel aged 8 months in 100% neutral
French oak.

Bottled: Julylst, 2012

Unfined

5805 Adelaida Rd., Paso Robles, CA 93446



