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Not confined to a supporting role in a blend,
the Edith and Ida Cinsault had lots of hang
time in Mendocino before heading to the
winery on October 7th.

The juice from one ton of fruit was direct
pressed to the top of one ton of crushed fruit
and allowed to ferment naturally.  A clean
smelling week later the wine was pressed to
tank for settling and bottled on December
9th.

The resulting wine is a crowd pleasing, fun,
light red wine.

Fresh, floral, and fruity
Strawberry, raspberry, pomegranate,
White pepper spiciness
Light to Medium bodied with a clean
finish.

pH: 3.68 TA 5.5g/L EtOH 11.92
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