FACT SHEET
2008 Bokisch Vineyards Rosado

Terra Alta Vineyard
APPELLATION: Clements Hills, Lodi

B k 2 h VINEYARD: Terra Alta Vineyard

OV | N]'ESYA(; 0's COMPOSITION: 97% Garnacha, 3% Graciano

CLONE SELECTION: Rioja
FERMENTATION: 100% Stainless Steel
AGING: 6 months in Stainless Steel
TECH: Alc: 145% pH: 3.20 TA:.71mg/100ml
SOIL TYPE: Volcanic Gravelly Clay Loam
AGE OF VINES: 8 years
HARVESTED: September 12, 2008
BOTTLING: February 26, 2009
PRODUCTION: 55 cases produced

Rosado 2008 SUGGESTED RETAIL: $12 per bottle

TERRA ALTA VINEYARD oS WINE GRAPES: Organically & Sustainably Grown

c e et bt CERTIFICATION: Certified Green by the Lodi Rules Program

TASTING NOTES

Our Rosado is made in a dry, Mediterranean rosé style from our Garnacha vines. It is a fruit driven and crisp example
of the Rosés that dot Spanish restaurant tables from the Spring through Fall. This 2008 Rosado is medium bodied
and has a delicate color similar to guava juice. It exhibits aromas of pomegranate jelly and rose petals that lead the way
to a flavorful backbone of strawberry jam and cranberry in the mouth.

ROSADO/ROSE WINE FACTS & HISTORY

Rosés have been popular throughout the Mediterranean since time immemorial. Countries such as Spain and France
take their Rosés seriously; contrasting the hot, arid summer climate with the wine’s cool, crisp freshness. Rosés are
also extremely food-friendly, combining graciously with Spanish tapas as well as lengthy, afternoon meals.

GREEN CERTIFICATION

This wine was produced from organically farmed and green certified vineyards. The “Lodi Rules
for Sustainable Winegrowing Practices” is the most recognized, third-party vineyard certification
program in the industry. To qualify, a grower must pass rigorous, yearly audits which address every
aspect of land stewardship. To become certified green, a grower must monitor and record their
farming practices and achieve a minimum, quantifiable score in several categories. These categories
include, efficient water use, efficient energy use, reduced pesticide use, air quality enhancement,
ecosystem enhancement, employee training and community involvement to name a few.

BOKISCH VINEYARDS PHILOSOPHY

Markus and Liz Bokisch are dedicated to producing hand-crafted Spanish varietal wines with a distinctive California
style while exhibiting the true character of the grape. Their goal is to have Spanish varieties such as Albarifio,
Graciano, Tempranillo and Garnacha roll off the wine lover’s tongue just as easily as other Spanish words embedded
in our culture. They are proud to link their family heritage from Spain and pioneer California through their wines.

Bokisch Vineyards PO Box 335 Victor, CA 95253 (209) 334-4338 ph (209) 367-3684 fx
www.BokischVineyards.com



