AARONAP CELLARS
2016 ROUSSANNE

Wine Summary:

Our winemaker continues his exploration of odd-ball grape

varietals with this fabulous Roussanne. An ancient grape

from the Southern Rhone Valley, Roussanne produces full-

V- V-X2402\ VX bodied rich white wines with notes of herbal teas, honey, &
CELLARS floral aromas.

2016 Tasting Notes:

A full-bodied wine that is graced with an intense nose of
dried roses, coconut, papaya, apricot, & passion

fruit. Broad, silky mouthfeel with light hints of vanilla and
caramel on the lingering finish.

Roussanne

Food Pairing Suggestions: A perfect combination with seafood, lobster, cod, or crab dishes. Back
on the mainland, enjoy with grilled chicken, creamy pastas, Asian foods, or hard cheeses.

Technical Data:
Varietal Composition: 100% Roussanne
Appellation: Rattlesnake Hills, Yakima Valley, Washington
Aging Protocol: 8 Months in stainless steel with French oak inserts. Bottle aged for additional 3
months.
Alcohol by volume: 12.5% Residual sugar: Dry Production Volume: 324 bottles
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