RIGAMAROLE ROSE

Why is it always such a RIGAMAROLE
to simply find a great drinking ROSE?
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and those ridiculous descriptors is just too much. e
ow is it that the perfect example of approachable bliss
can cause such an upheaval, just by nature of its gorgeous
fuchsia colour? Save that mental energy for WONDERING
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inspire. A blend of varietals, led by Merlot but also CE
including Cabernet Sauvignon, mingle so perfectly in
our wonderfully engaging dry style rosé wine.
Why is it atways siens RIGAMAROLE
to convey the wondrous virtues of a great dryRO S E?
Rigamarole Rosé is perfectly paired with a patio! How dn ¢ st She pocfct amample of sppeassable Hias
can cause such an upheaval, just by nature of its gorgeous
Sip this on its own or pair with Asian dishes, roasted fuchsia colous? Save that mental energy for WONDERING
JUST WHAT MAKES THE FLAMINGO PINK?
veggies and grilled fare. 3:
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Harvested: October & November 2012
Vineyards: Oliver, Naramata, Kelowna & Osoyoos
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