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VINTAGE NOTES

Sometimes everything aligns perfectly
in the vineyard. After a cool spring,
May's warmth created rare uniformity
across all varieties. Brief August heat
spikes gave way to ideal autumn
conditions, allowing for thoughtful
picking decisions from August 30th
through October 26th. The wines
beautifully  express Washington's
sweet spot - moderate alcohol, bright
natural acidity, and perfect phenolic
maturity. A true winemaker's dream
vintage.

TASTING NOTES

Unfiltered for maximum texture, this
deep, slightly opaque ruby blend
jumps from the glass with cranberry,
blueberry, and chocolate-covered
cherry, alongside dried thyme and
warm desert petrichor. The palate is
broad and rustic, where fine-grained
Sangiovese tannins meet a rich
Cabernet core. Polished, complex, and
highly dynamic, it moves beautifully
across the tongue with fresh acidity
and a smooth, mouthwatering finish. A
truly beautiful, food-friendly red.

“Velvety tannins that line the core of
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pipe tobacco, wintergreen, dark
chocolate shavings and fresh sage.”
- Owen Bargreen

2023 SEVEN HILLS VINEYARD BELLO ROSSO

TECHNICAL DETAILS

APPELLATION
Walla Walla Valley

COMPOSITION
50% Sangiovese,
50% Cabernet Sauvignon

Vineyard Source
Seven Hills Vineyard

FERMENTATION
Fermented in 5 tons
stainless steel tanks and 1/5
ton seed bins. Grapes spent
an average of 19 days on the
skins.

AGING

Aged in neutral 225L
barriques and a 300 gallon
New French Oak Oval for a
total of 22 months.

BOTTLING DATE
August 2025

RELEASE DATE
October 2026

PRODUCTION
300 x 750mL 12pk

ALCOHOL
14.3%

ACID
53 G/L

PH
3.93

SKU
BRW23C

225 Vineyard Ln.,
Walla Walla, WA 99362
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