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H A R V E S T N O T E S 

The 2025 growing season was mild from beginning to end. Winter rainfall was 60% of normal, followed by cool Spring 

conditions, delaying budbreak by 7-14 days. The mild temperatures continued through summer, providing perfect canopy 

growth but stifled fruit development. Fruit set was up to two weeks later than normal. We experienced our coolest 

summer/early fall on record with just an average seasonal high temperature of 87.9 compared to a normal average of 89.9. 

Mild weather conditions are ideal for nutrition and water uptake by the vines and steady flavor development in the berries. 

It also significantly delayed sugar accumulation and berry maturity.  The result was a delayed harvest. Mid-October brought 

more warm weather; post rainfall, that helped to mature berries and, although delayed, harvest was a success. 

We sourced Mourvèdre from the Creston District of the Paso Robles AVA where it is grown in ancient seabed soils and 

temperate weather, allowing for good flavor development. The Syrah and Grenache were grown in the Templeton Gap. The 

soils in these two vineyards are heavier but contain well-integrated calcareous material that adds to the acidity in the wines. 

W I N E M A K I N G N O T E S 

The 2025 Rosé was produced with both direct-press and saignée methods. For direct pressing, individual lots of grapes 

were harvested early, pressed whole cluster with no maceration time, and racked clean. This approach cultivates bright 

acidity and textural crispness. For saignée (French for “to bleed”), we bled off a portion of red wine juice after it was in brief 

contact with the skins. This brought an added dimension of lush, rich fruit character and light pink color. The juice from each 

method was fermented separately by variety in stainless steel tanks. The wine remained in the stainless vessels for the 

entirety of aging, with a small portion aged sur lie. The final blend was assembled and bottled in February of 2026. 

T A S T I N G N O T E S 

The 2025 Cellar Select Rosé opens with bright aromatics of juicy watermelon rind, delicate red fruit and soft hibiscus florals. 

On the palate, refreshing notes of white cranberry and peach are layered with hints of strawberry and white cherry. Fresh, 

lively acidity carries this Rosé, delivering a clean, refreshing finish with beautiful balance. 

T E C H N I C A L N O T E S 

VARIETAL(S): 40% Mourvèdre, 35% Grenache and 25% Syrah 

AVA: Paso Robles  

HARVEST DATE: 9/18, 9/23 and 10/24/25 

OAK PROGRAM: 100% Stainless Steel 

AGING: 5 Months  

ALCOHOL: 12.50% 

pH: 3.26 

TOTAL ACIDITY: 0.53 g tartaric/100mL 

202 5 ROSÉ  

Austin  Hope is  in  constant mo tion and a l i fe long le arner .  He continual ly  pushes  h is  team to e xplore  a nd 
exper iment with new var ietals ,  new techniques  an d concepts  that wi l l  u l t imate ly  improve the qua l ity  of  h is  
wines  for  everyone to enjoy.  When a particula r  tr i a l  or  exper iment exceeds  expecta tions ,  Austin  is  a ble  to 
share i t  w ith the Cel lar  Club.  These smal l  producti on wines  are  truly  the result  of  h is  l i fe long pass ion and 

yours  to enjoy.  


