
R O S É

C R I S P  A N D  F R E S H ,  T H I S  F R U I T - F O R W A R D  
C A L I F O R N I A  R O S É  M A K E S  F O R  T H E  P E R F E C T  D A Y.

Our Winemaker Alyssa Reynolds crafts this California rosé to be 
bright, crisp, and dare we say it — the full package. Cheers to that, 
and to you.

W I N E M A K I N G
Pressed with minimal skin contact, Day Owl features juicy fruit  
flavor, thanks to cool fermentation in stainless steel tanks. Our  
fruit is sourced from select vineyards along the Central Coast  
and Paso Robles regions.

W I N E M A K E R ’ S  N O T E S
Day Owl Rosé radiates with ruby red grapefruit, strawberry, and 
tangerine. A hint of rose water coupled with light minerality makes 
this dry, fresh California rosé the perfect addition to your day. Pair 
with watermelon and mint salad, spicy poke tacos, or avocado toast. 

T E C H N I C A L  D A T A
A P P E L L A T I O N 	 California

G R O W I N G  R E G I O N S 	 Madera County, Central Coast, Paso Robles

C O M P O S I T I O N 	� 75% Barbera, 16% Grenache,  
8% Syrah, 1% Muscat

F E R M E N T A T I O N 	 Stainless Steel

A L C O H O L 	 12.85%

T A 	 0.73g/100ml

R S 	 0.17g/100ml

p H 	 3.29 pH
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