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J VINEYARDS & WINERY BRUT ROSÉ 
Russian River Valley 

 
Since 1986, J Vineyards & Winery has developed a reputation as one of the top sparkling and varietal wine 
producers in California. J has come to be known for its celebrated estate vineyards, contemporary winery and 
world-class hospitality. Winemaker Nicole Hitchcock showcases her expertise and the diversity of California 
winegrowing regions through a portfolio of high quality varietal and sparkling wines of distinction.    
 
Tasting Notes  
Our J Brut Rosé sparkles with a vibrant, pink salmon hue and inviting aromas of 
jasmine blossom, Kaffir lime leaf, tangerine and raspberry. The mouthfeel is creamy 
and delicate, with a fine, energetic mousse that tickles the tongue. The deeply 
nuanced palate features notes of ripe strawberry, Bing cherry, blood orange and 
lemon meringue, with hints of slivered almond and watermelon juice. Pair this lively 
sparkling Rosé with tuna poke or grilled prawns with Meyer lemon gastrique over 
basmati rice. Also try a cheese pairing of gruyere with strawberry mostarda or gouda 
with grilled peaches.   
 
Viticulture Notes 
Pinot Noir and Chardonnay grapes for our Brut Rosé were hand-harvested from 
outstanding Sonoma County vineyards. With a weighted emphasis on Pinot Noir, this 
wine delivers outstanding varietal Pinot Noir characteristics enhanced by a brisk 
acidic backbone and crispness thanks to the inclusion of 32% Chardonnay. 
 
Winemaking Notes 
All of the grapes for this wine were placed as whole clusters, without destemming, 
into our French Coquard press for a gentle pressing. The Coquard press allows for 
slow, low-pressure pressing to minimize the breakdown of grape skins and seeds. A 
small portion of Pinot Noir was left on the skins to impart a pinkish-salmon color, 
the signature hue of this Rosé. 
 
Aging 
As is customary for traditional method sparkling wine production, the secondary 
fermentation occurred in the bottle. The wine was aged en tirage in our cool cellars 
for an average of 30 months, developing deeper complexity as the years went by. The 
dosage was made from a blend of reserve wines and pure cane sugar. The wine was 
aged for another six months before release from our cellars. 
 

Appellation:  Russian River Valley 
Final Blend:  58% Pinot Noir, 32% Chardonnay,  

10% Pinot Meunier 
Alcohol Content:  12.5% 
Titratable Acid:  0.83g/100ml 
pH:   3.18 
Dosage:  1.15% RS 
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