
2019 ESTATE SANGIOVESE ROSÉ 

We respect the land where our vineyards grow - our family’s 

connection to nature gives our wine its foundation and 

individuality. Distinct soil and climate coupled with responsible 

farming practices highlight the character of each vintage from our 

generational farm in Lodi, California. 

GROWING SEASON  

The 2019 growing season brought above-average winter rainfall that transitioned into a 

mildly-cold and wet early spring. The first sign of bud-break was slightly later than prior 
years, however, with a very warm April our vines responded with rapid growth. May arrived 

with a strong winter-like storm dropping between two and three inches of rain causing fast 

growing canopies that required leaf pulling and trimming to open the vine for even ripening. 

Verasion progressed steadily to harvest which began at the end of July and continued 
through October, where on average there was moderate daytime warmth and cool evenings 

that helped retain the winegrapes’ freshness.  

 

VINEYARD NOTES  

Across Jahant Road from our winery in the heart of the Jahant Appellation of the Lodi 

Appellation sits our Sangiovese vineyard. It thrives in our dry region allowing the winegrapes 

to take their time to develop, budding early and ripening slowly. This lengthy growing season 
creates richness and intense flavors. 
 

WINEMAKER NOTES  
Our 2019 Sangiovese Rosé opens with a light fruit and floral aroma. Once on the palate, 

bright strawberry notes become the main focus and remain through to the finish. As a crisp 
and refreshing wine, with body in the mid-palate, there is a nice balance that leaves you 

wanting to have another taste. 
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WINE STATISTICS  

VARIETAL 
Sangiovese Rosé 
 

APPELLATION 
Lodi 
 

VINTAGE 
2019 
 

ALCOHOL 
12.0% 
 

 
VINEYARD PHILOPSOPHY 
Certified Sustainable 
 

WINEMAKER 
David Akiyoshi 
 

WINEGROWERS 
LangeTwins Family 
 

TA      PH  RS 
6.6 g/L        2.98                3.0 g/L 
 


