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WINEMAKING 

The Rosé was whole cluster pressed and fermented in an egg-shaped concrete tank. Once primary 

fermentation was completed, the wine was racked and aged for an additional 4 months in a 

combination of neutral 500L puncheons and stainless-steel barrels. It was then bottled in early February 

2024. 

 

TASTING NOTES 

Our 2023 Grenache Rosé with its classic pale salmon color indicating it’s bone-dry natural beauty. Its 

aromas of rose petal and strawberries join seamlessly with thirst quenching smooth, crisp, well-

structured drinkability. It’s a year-round reminder of our spring orchard in full bloom. 

 

 

Hudson produces grapes of distinction from 200 acres of estate vineyards situated in the heart of the rolling hills of 

Napa Valley’s Carneros District. Forty years of meticulous winegrowing and winemaking experience goes into each 

bottle of Hudson wine. Our deep understanding of the intricate combinations of soil, climate, rootstock, clone, and 

scion, combined with our management of each vineyard block, allows us to produce premium wines with an intense 

varietal expression found only at Hudson Vineyards. 

 

Vineyards: Widowmaker & Water Trough 

Selection: Alban 1, Entav 515 

Blend: 100% Grenache 

Alcohol: 14.1% 

Production: 271 cases 

Retail:  $45 


