
European heritage with California creativity. 
Meadowcroft Wines are award winning, small production reserve wines 

from our estate vineyard on Mt. Veeder and select single vineyard bottling 
from Napa, Sonoma, and appellations in California.

2022 Rose of Pinot Noir  
Sonoma Coast

TASTING NOTES

Fresh and complex, this perennial favorite exhibits the vibrant 
fruit and balance that we have come to expect from the 2022 
vintage.  Aromas of fresh cranberry, rhubarb, watermelon and 
strawberry,  Flavors of wild strawberry, quince are accented 
wtih lively acidity.  The finish is clean, light and crisp with an 
appealing softness. 					   
							     
SUGGESTED FOOD PAIRING
Rose of Pinot Noir is a versatile option for food pairings as it has 
a refreshing acidity perfect for enjoying with foods. Try pairing it 
with seafood such as grilled shrimp or salmon. The acidity of the 
wine complements the richness of the fish dishes wonderfully. It 
also goes well with light pasta dishes, salads, and dishes that have 
a hint of sweetness like a mango and avocado salsa. For cheese 
pairings, try it with soft cheese varieties such as brie, goat cheese, 
and feta. 
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APPELLATION: 	 Sonoma Coast

VARIETAL: 		  Pinot Noir

HARVESTED:		  September 2022

BOTTLED:		  February 2023

PRODUCTION:	 77 cases

ALCOHOL:		  13.5

pH: 			   3.4


