
2013 BRUT ROSÉ 

 

 

Méthode Traditionnelle 

Russian River Valley 

 

 

The coral color sets the stage, and the tiny, persistent bubbles 

confirm that this is a serious sparkler. The aromas are       

integrated and full with a dollop of cherry-strawberry that        

highlights the core mineral focus. Delicate, pretty & delicious.     

The wine is full flavored and textured throughout, and the  

finish is crisp and lasting with a wonderful tickling-bubble 

sensation. A light, yeasty mid-palate — with both weight and 

flavors —  lifts and carries this wine to the finish. 

The wine, 70 percent Pinot Noir and 30 percent Chardonnay, 

was all grown on Balletto’s estate Russian River Valley     

vineyards. The grapes were lightly whole-cluster pressed and 

fermented in both stainless steel (Pinot Noir) and old neutral 

oak (Chardonnay.) The Chardonnay was sent through 100 

percent malolactic fermentation for added depth and texture.  

Balletto Vineyards makes all of its wine from sustainably-

farmed estate vineyards located throughout the cool southern 

third of the Russian River Valley. It is one of the few Russian 

River wineries to be 100 percent estate grown & estate bottled, 

and specializes in vineyard-designated Pinot Noir and      

Chardonnay, which are consistently balanced and delicious. 

Brut Rosé Winemaking Philosophy:  Made in the traditional 

manner of completing an in-bottle fermentation to create the 

bubbles, this wine was then left on the yeast cells for three 

years before it was disgorged. It’s amazing what happens to 

the flavors of a sparkling wine when it sits that long. The mid-

palate texture builds, and the aromas shift to incorporate a 

yeasty sensation. The idea behind the brut rose is to capture 

enough bottle and lees aging, while maintaining  a touch of red 

fruit, a crisp focus and minerality. Dosage was kept low (4.5   

g/L) to balance the bubbles and highlight the rest.   

Technical Information 

Alcohol: 12.9% 

pH: 3.01 

TA: 7.8 g/L 

Traditional in-bottle fermentation & three 

years lees contact in bottle 

Case Production: 2,120 cases  


