
Krupp Brothers
The Damsel Rosé
Napa Valley
This wine’s vivid coral color dazzles the eye while 
aromas of bright cherry and kiwi strawberry with hints 
of orange peel and cake batter lift from the glass. The 
palate is crisp and layered with flavors of strawberry 
pie, clove, and mixed wild berry interlaced with a 
vibrant acidity. Pair with Ahi poke or smoked salmon 
eggs benedict . Drink now through November 2019. 
 
September 29, 2017
63% Syrah, 37% Tempranillo
Whole cluster “vin gris” method
Barrel fermented with native and selected yeast
4 months in 95% neutral French Oak, 
5% Stainless Steel
April 1, 2018
Stagecoach, N11A and GM8
TP -Ribera del Duero, SY-470
south and west
1,500 ft.
 262 cases
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