
2007 Nellie’s Garden Dry Rosé 
Columbia Valley

Tasting Notes

“ This is a special collaboration of the red and white winemaking teams from 

Chateau Ste. Michelle. The Syrah grapes are received and pressed at just 

the right color and fl avor at our red facility in eastern Washington. Then 

most of the juice is transported to Woodinville in western Washington 

where it is cold fermented to retain all the wonderful fruit and fl oral 

aromas of the Syrah grape. What a team effort! It shows beautiful fruit 

aromas and fl avors of strawberry, raspberry and subtle spice notes. Enjoy 

this during your summer parties and fall barbecues. For a change of pace, 

try this with some hard cheeses and even turkey!” 

Bob Bertheau, Head Winemaker

Vintage

•  The 2007 growing season was similar to the 2005 vintage – warm at the 
beginning and average temperatures throughout the rest of the season with 
excellent ripening conditions.

•  In May, two weeks before bloom, we saw a week of 100 degree temperatures. 
This heat spike lead to smaller canopy which allowed for more light penetration 
and contributed to overall good fl avor development in the fruit. The hot 
temperatures also contributed to smaller berries with concentrated fl avors.

•  Verasion was over a week earlier than usual, an indication of a smaller crop 
with intense fl avors and good sugar development. 

•  During fruit set the weather conditions were good and the summer saw mild 
to average temperatures.

•  At the beginning of harvest, temperatures were moderate and October weather 
was ideal for harvest.

Vineyards

•  Columbia Valley vineyards lie in the rain shadow of the Cascade Mountains 
and receive just 6-8 inches of rainfall annually.  

•  Warm, sunny days and cool evening temperatures create ideal conditions for 
intense aroma and fl avor development in the ripening grapes. 

•  Sandy soils with low fertility and low water-holding capacity enable precise 
control of vine growth.

•  A northerly latitude gives the Columbia Valley roughly two more hours of 
sunlight daily during the peak-growing season than California, increasing the 
region’s ability to ripen fruit.

Winemaking

•  Syrah grapes were harvested for a Rosé and picked slightly earlier than other 
reds for pure, fruit character. 

•  The fruit was left on the skins for only a matter of hours to allow the grapes 
to extract just the right amount of cherry/berry color from the skins, leaving 
delicate, bright fruit fl avors and aromas. 

•  82% of the juice was fermented in stainless steel tanks, while the remaining 18% 
was sur lie aged in neutral oak barrels for 2 months to add a rich mouthfeel.  

Technical Data 
 Total acidity 0.63g/100ml

 ph 3.4

 Alcohol 13.7%

 Blend  98% Syrah,
   2% Grenache

Food Pairing
 Foods  smoked salmon, pizza with bacon, 

paella, pasta salad, potato salad, 
mild cheeses  
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