
FERMENTATION:
100% Stainless Steel

CHEMISTRY:  
Appellation:Dunnigan Hills
Farming: Sustainable
TA: .59    pH: 3.61
Alcohol:13.9%

Residual Sugar: .45
Production: 1,867 cases

THE WINE
A festive strawberry pink, the Matchbook Rosé is an 
estate-bottled blend of three clones of Tempranillo 
enriched by small percentages of Rosés of Syrah, Tannat 
and Graciano—all grown on our Matchbook Vineyard. 
Fruit salad aromas of melon, strawberry and cantaloupe 
bring forth flavors of peach pit, cream and cola, with a 
lively acidity balancing out the fruit sweetness. Serve this 
Rosé well chilled, paired with poached ahi tuna, dates 
stuffed with almonds and blue cheese, or on its own    
as an early evening apéritif.

THE STORY
As a farm kid growing up in the late 1950’s and 
early 1960’s, John Giguiere was a confirmed 
pyromaniac starting various things on fire—
such as his father’s wheat fields. He and his 
brother soon graduated to launching rockets, 
which often resulted in more random fires and 
calls to the local fire department. The boys 
eventually grew out of this fascination with the 
Matchbook, but today have fond memories of 
the fires they once stoked.

THE PROCESS
Our winemakers take care to create the best 
Rosé of Tempranillo we can, blending juice 
bled from the three Tempranillo clones grown 
on Matchbook’s estate vineyard—Rioja, 
Duero and Tinta de Toro. This juice is then 
cold fermented in a temperature-controlled 
stainless steel tank. The fermentation, carried 
out at 52 degrees Fahrenheit, takes almost two 
months to complete, producing a wine with 
lively aromatics and a festive strawberry color. 
We blend in small amounts of Rosé from Syrah, 
Tannat and Graciano for added complexity.

WWW.MATCHBOOKWINES.COM

VINEYARDS:
Dunnigan Hills,
Matchbook Vineyard,
Estate Bottled

Rosé of Tempranillo
Clones:
38% Duero
32% Tinta de Toro
  7% Rioja

Rosé of Syrah
Rosé of Tannat
Rosé of Graciano

77%

14%

7%

2%

BLEND:


