
T H E  V I N E Y A R D S  
This wine is a blend of Pinot noir from six unique Sonoma Coast 
vineyards ranging from Annapolis to the Petaluma Gap. Gap’s Crown, 
Sangiacomo, Ridgetop and Walala Vineyards represent key 
components used to produce this rosé. 

W I N E M A K E R  N O T E S  
2020 was a year of hardship for the world. The Coronavirus 
pandemic ravaged communities and disrupted lives. West coast wine 
regions also experienced several large wildfires. It was a challenging 
time for everyone, and harvest was stressful, as we navigated threats 
and difficult decisions. We produced half of the wine we planned to 
due to the impacts of wildfires. However, the weather remained dry 
and warm, allowing the 2020 vintage grapes to fully mature and 
develop complexities. The 2020 Sojourn wines that made it through 
offer exceptional overall quality and show wonderful depth, intensity 
and balance. This Rosé of Pinot noir is a blend of saignée juice and 
pressed wine. The grapes were hand-harvested in the cold of 
night. Fermentation was performed in stainless steel tank at very low 
temperatures over three months. The resulting rosé is elegant and 
vibrant with fresh acidity.
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A B O U T  T H E  W I N E R Y  
Based in the town of Sonoma, Sojourn Cellars is a highly acclaimed winery specializing in 
the production of artisan Pinot noir, Chardonnay, and Cabernet Sauvignon wines.

We source fruit from celebrated vineyards in both Sonoma and Napa Counties, and we help 
direct farming operations to assure that our grapes are produced using world-class growing 
techniques. We have consistently produced high-quality wines with a hands-off natural 
winemaking style that showcases the character and personality of individual vineyards.

2020 Rosé of Pinot Noir  
Sonoma Coast

F E R M E N T A T I O N  &   
B O T T L I N G  D E T A I L S  
• Stainless steel tank fermentation
• Bottled unfined
• Bottled December 2020
• 600 cases produced 
• Release date: Spring 2021

F I N I S H E D  W I N E   
D E T A I L S  
• Alcohol: 14.1%
• pH: 3.42
• TA: 6.4 g/L
• Retail Price: $35
• AVA: Sonoma Coast
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