
2025 ROSÉ OF PINOT NOIR
California

Style
Bright, thirst-quenching, and totally crushable, the 2025 Rosé of Pinot 
Noir is all about bold fruit, vibrant freshness, and unapologetic flavor. A 
cooler growing season gave us deeper color, more hang time, and just 
the right balance of juicy ripeness and crisp acidity.

Vineyards
Sourced exclusively from Ryer Island in Solano County—a tiny 
pocket surrounded by the Sacramento Delta, where warm days and 
cool, marine-influenced nights deliver fruit with intense flavor and 
mouthwatering brightness. The result is a Rosé with energy, expression, 

and signature California sunshine.

Vintage
The 2025 California growing season delivered a cool, steady rhythm 
from bud break through harvest. Mild temperatures and minimal heat 
events allowed grapes to ripen slowly and evenly, preserving bright 
acidity, balanced structure, and vibrant expression. Across the state, 
wines lean toward elegance, freshness, and true vineyard character.

Composition
100% Pinot Noir

Winemaking
•	 Gently whole-cluster pressed
•	 Cold fermented in stainless steel tanks 
•	 No malolactic fermentation to preserve freshness
•	 Fermented dry to retain zip and structure

Tasting Notes
Super expressive aromas of tropical fruit layered over a core of ripe 
strawberry and melon. The palate has surprising mid-palate weight and 
concentration, finishing with a mouthwatering pink lemonade snap.

Pairing Suggestion
•	 Watermelon & Tajín – Sweet. Salty. Spicy. Like you.
•	 Prosciutto + arugula flatbread – Brunch isn’t just for Sundays.
•	 Goat cheese + beet salad – For when you’re feeling wholesome.
•	 Frosé popsicles – DIY or die trying.

Brix At Harvest	 22.6°

Total Acidity	 6.6 G/L

pH	 3.18

ALC	 13.2% AngelineWinery.com   |   707.266.1017 


