
2023 Rosé
Shenandoah Valley

Winemaker Notes

A crisp, bright Provence-styled Rosé that announces elegance and acidic balance.
The nose of ripe raspberry leads the aromatics, joined by a refreshing wash of
fresh watermelon. The finish is cool, mineral-tinged, and whisper soft, leaving
just enough fruit to invite another sip. Balanced for an irresistibly summery patio
wine.

Season

2023 was a standout vintage for Virginia winemaking. A mild spring gave way to
a warm, dry summer that shaped the vintage beautifully, preserving vibrant acid
chemistry.

Stable weather allowed the fruit to hang to full ripeness without disease
pressure, producing wines of remarkable intensity and concentration.

Winemaking

Direct pressed whole cluster. Settled and racked off gross lees. Inoculated with
71B. Fermented cold for ~45 days. Full malolactic fermentation. Aged 3 months
in stainless steel.

Varietals:
Appellation:
Fermentation:
Oak Maturation:
Alcohol:
pH:
Total Acidity:
Residual Sugar:
Case Production:

95% Petit Verdot, 4% Petit Manseng, 1% Chardonnay
Shenandoah Valley
Stainless
None
11.46%
3.63
5.33 g/L
0.43%
228 Cases

7 LADY VINEYARDS


