
2024 ROSÉ
VINTAGE NOTES:
The 2024 growing season in Napa Valley started with heavy winter rains, which replenished soil moisture and set the stage 
for strong vine growth. This early-season hydration played a crucial role in helping our vines endure the intense heat that 
followed. Harvest began three weeks earlier than in 2023, driven by a warm and sunny growing season that accelerated 
ripening. This timeline proved beneficial, as an unseasonably late heatwave in early October pushed temperatures above 
100°F. The combination of early-season moisture, warm summer days, and careful vineyard management has resulted in 
wines with impressive depth, concentration, and character. This vintage will showcase the classic structure of Napa Valley 
wines but also offer early approachability and long-term aging potential.

WINEMAKER NOTES:
The 2024 Rosé is all about vibrancy and freshness. Lighter in color than previous vintages, it delivers unmatched energy 
and precision. The nose is alive with bright minerality, ripe peaches, and a hint of wild raspberry. On the palate, it’s electric
—bursting with sun-ripened strawberries, zesty citrus, and crisp acidity that keeps every sip refreshing and focused. A 
subtle floral lift lingers through the finish, adding elegance to its energetic core. This is the most dynamic rosé I’ve made—
pure, refreshing, and impossible to put down.

VARIETY:
81% Merlot 
19% Malbec

PRODUCTION: 
330 cases

 
ADDRESS: 1090 Galleron Road Rutherford, California 94573 TELEPHONE: (877) 244-7337 EMAIL: info@sullivanwine.com WEBSITE: www.sullivanwine.com 

WINEMAKER: 
Jeff Cole

ALCOHOL: 
13.2%

APPELLATION: 
Rutherford 

VINEYARD: 
Sullivan Rutherford Estate




