ROSE
ESSENTIALS COLLECTION

PRODUCTION _a j
Crafted entirely from direct press, the Rosé begins with hand
selected Grenache clusters that are immediately processed in 7

our basket press upon arrival at the winery, allowing for precise
control of color and the capture of only the most refined juice,
preserving purity, texture, and mouthfeel. The wine is built from
two carefully timed passes through the vineyard, an early pick to
retain freshness, lift, and natural acidity, and a later pick to bring o
depth, texture, and structure. Fermentation proceeds slowly at cold
temperatures in a combination of stainless steel and neutral barrels,
maintaining aromatic integrity while building tension and definition.
The wine is then aged for six months within our cold cellar before
bottling, preserving clarity while locking in freshness and precision.
This deliberate approach results in a rosé defined by structure,
refinement, and layered complexity.

PALATE

The nose is intensely aromatic and beautifully layered, opening with
refined notes of fresh summer fruit. On the palate, the wine reveals
heightened structure and precision, with a pronounced mid palate
that unfolds through texture rather than overt ripeness. A fine line
of acidity carries the wine with poise and energy, leading into a long,
composed finish. A subtle mineral lift lingers seamlessly, bringing
clarity, tension, and a sense of quiet sophistication to the wine's
overall expression.

LABEL

Frédéric Forest, a Paris-based artist known for his minimalist line
drawings and collaborations with brands like Chanel and Vogue,
created a bespoke label for this vintage of Rosé from Pius Estates.
His signature fluid gesture mirrors the wine's pale hue and
expressive aromatics, visually capturing its coastal elegance and
refined structure with simple, yet striking lines.

APPELLATION: PASO ROBLES
VINTAGE: 2025
GRAPE VARIETIES: 100% GRENACHE

ALCOHOL: 13.8%

TA: 6.35 G/L
PH: 3.26
RS: 1.7 G/L

PRODUCTION: 750ML / I.5L 3L

970 CASES 650 BOTTLES 65 BOTTLES



