
2014
iOTA “Phyllis” Rosé of Pinot Noir

 
Bottled unfined and unfiltered,

it was aged for six months in French oak barrels
96 cases produced

 
This limited release rosé named in honor of Lynne’s
mother is comprised primarily of Pommard as well as

Wädenswil and Dijon 667 & 777 clone pinot noir grapes,
hand-selected from all six Pelos Sandberg Vineyard blocks

 
Impressions

 

Deep salmon in color, our 2014 Rosé of Pinot Noir
is framed by delicate red berries, touches of honey nectar,

with a savory mouth feel and vibrant finish.

To maximize your enjoyment, stand bottle upright and
serve slightly chilled to allow the natural sediment

that may form to fall through.

 
For more information, please visit our website

www.iotacellars.com
info@iotacellars.com
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