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All Matello wines are produced from non-irrigated fruit, providing site driven wines with individuality and 

quality intact.

2013 provided excellent conditions for making rosé from saignee.. The fruit flavors were well developed and 

acidity still high, while alcohols are very low (12.2%) providing the perfect components. The juice was pulled 

from fermenter almost immediately after processing the fruit, resulting in lightly colored juice. The fine 

salmon color is then refined during fermentation by natural action from the yeasts. Primary fermentation 

took place in older neutral French barrels.  On the lees for 6 months, we bottled in April retaining a small 

amount of natural CO2 for freshness and the faintest hint of petillance.

The short period of skin contact for this wine yields the pale copper/salmon color of this wine. While rosé 

wines come in all shades and weights, Pinot Noir is elementally about finesse and our rosé reflects that belief.

The 2013 Matello Rosé has a wonderful combination of floral notes (roses), red berries, hints of peach, and 

watermelon rind in the nose. There is lovely aromatic of white tea that comes and goes. Lush bright red fruits 

fill the mouth, rounded out with fresh berries, and notes of soft citrus (meyer lemon, mandarins). Balance and 

purity are exceptional and show the finesses of the vintage.  It’s easy to miss how good this wine really is, 

it’s just too tasty and refreshing.  

2013 Rosé of Pinot Noir

AVA: WILLAMETTE VALLEY

VARIETAL: PINOT NOIR

ELEVAGE: NEUTRAL OAK 

PRODUCTION: 120 CASES 

ALCOHOL: 12.2%

VINEYARDS: Bishop Creek, Whistling 

Ridge, Deux Vert & Durant

Dry Farmed


