
vineyards

Tin Roof 2006 Rosé is an intriguing blend of Zinfandel, Pinot 

Noir, Merlot, Syrah, Chardonnay & Petite Sirah produced from 

grapes grown in several of California’s premier winegrowing 

districts; primarily Sonoma and Mendocino counties.  

winemaking 

Boldly fl avored, smoothly textured and unusually complex, 

Tin Roof wines are designed to please wine lovers seeking 

distinctive varietal character. Our 2006 Rosé was fermented 

entirely in stainless steel tanks to preserve its fresh fruit 

aromas and mouthwatering berry fl avors. 

winemaker’s notes 

“With its beautiful deep rose color and luscious fruit fl avors, 

our 2006 Rosé is a delightful example of the many pleasures 

rosé has to offer. Dry in style, but with a succulent, berry jam-

like fruitiness, it’s balanced and made eminently 

refreshing by a crisp, mouthwatering fi nish that 

invites a second sip. Enjoy this crowd-pleasing 

quaffer chilled, either on its own or with a 

wide range of foods, including fi sh, chicken, 

ham and pork, grilled and barbecued fare, 

and spicy Asian, Hispanic and Caribbean 

cuisines.”  

varietal
Zinfandel (39%), 

Pinot Noir (19%), 

Merlot (17%), 

Syrah (12%), 

Chardonnay (9%) 

& Petite Sirah (4%)

appellation
California

growing regions
North Coast & 

Central Coast

fermentation
Stainless steel 

barrel aging
None

alcohol
13.5%

ta
0.64g per 100ml

pH
3.5
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Under The Roof 

It’s the Place to Be




