Fossit PoINT

GRENACHE ROSE
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THE SANTA LUCIA MOUNTAINS rise above San Luis Obispo, dividing our region into coastal and inland
zones. Our vineyards lie on the Pacific Ocean side of this range, and benefit from the direct influence of the cool and
foggy mavitime aiv. The Grenache grapes for our Rosé were harvested from sustainably farmed vineyards which
are farmed specifically to produce high-quality Rosé wines. All of our fruit is hand-harvested and made in a ‘Divect

to Press’ style, before cold fermentation in stainless steel, maximizing fruit character and freshness.

TASTING & PAIRING NOTES

Very pale in hue, this Provencal-style rosé sets a calm, coastal tone from the first pour. Lifted aromas
of finger lime and guava are joined by a subtle saline note that hints at sea air. The palate is crisp and
quietly expressive - flavors of raspberry and pomelo unfold, carried by bright acidity and a clean, dry

finish. Elegant and restrained, it strikes a harmonious balance between fruit and freshness.

An effortless partner to Mediterranean flavors, seasonal vegetables, and simply prepared dishes.

Best enjoyed at a shared table under the open summer sky.

ABOUT FOSSIL POINT

In San Luis Obispo, our vines are never far from the influence of the
sea. Sunny afternoons yield to brisk daily marine breezes, and the
growing season is directly shaped by the seasonal flow of the currents
and surface temperature of the nearby Pacific Ocean. Even our soils of
calcareous shale and coarse sand were uplifted from the ancient ocean

floor and weathered into place over the millennia.

TECHNICAL

Vineyard Sources - 100% San Luis Obispo, 100% SIP Certified Sustainable
Varieties - 95% Grenache, 4% Syrah, 1% Mourvédre

Hand-harvested, Direct to Press

Cool-fermentation in stainless tanks. Vegan-friendly.

pH 3.27, TA 6.3 g/1, ML blocked, RS 1.4 g/l (dry), Alc 13.0%

Cases produced: 1767
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