
VINTAGE

DESCRIPTION: One look at this Rosé and the color 
immediately tells you that it is a wine unlike any other.  
Made from fully mature Napa Valley Cabernet Sauvignon 

VINTAGE
2008

VARIETALS
100% Cabernet Sauvignon 

APPELLATION

fruit, the I’M Deep Rosé is the Saigneé (see below for   
definition) free run juice from our family’s prized vineyards 
in Atlas Peak and Pope Valley.  The vineyards produce an 
extraordinary deep rosé, rich in color and flavor – the result 
is a wine with incredible concentration, structure and acidity 
that is delicious on its own or a    natural compliment to a 

i f di h APPELLATION
100% Napa Valley, 

California

ALCOHOL
12.5%

variety of dishes.  

VINEYARDS: Atlas Peak and Pope Valley AVAs, in the 
Napa Valley.    

VINTAGE: The 2008 harvest produced a Rosé that is even 
more beautiful and delicious than last vintage; you’ll have to 

FERMENTATION
Stainless Steel

SUGGESTED RETAIL
$14.99

g ; y
taste it to believe it.  The 2008 growing season was marked 
by a dry spring, lengthy late April frost and erratic bloom 
conditions.  Late summer fires proved devastating for many 
vintners but for those not burned by fire the smoke proved to 
serve as protection from the high temperatures typical for 
Napa Valley. Temperatures were generally 10° lower than 

CASES PRODUCED
1450

predictions. Overall, the erratic growing season was 
followed by a perfect ripening year, allowing the grapes to 
mature into what has the potential to be one of the best 
vintages Napa Valley has seen in 30 years. The Cabernet 
Sauvignon grapes spent 4 days at 13°C (~56F) during cold 
soak of pre-fermentation.

“Saigneé, French term meaning ’bled’ for a winemaking technique which results in a rosé wine
made by running off or ‘bleeding’, a certain amount of free run juice from the just crushed dark 
skinned grapes after a short pre-fermentation maceration.  The aim of this may be primarily to 
produce a lightly pink wine, or increase the proportion of phenolics and flavour compounds to the 
juice, thereby affecting a form of concentration to the red wine which results from fermentation of 
the rest of the juice and the skins.”           
-Jancis Robinson 
The Oxford Wine Companion
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