
 

 
 

 
 

Way before the Rosé revival, Abacela was bottling this beautiful “rosado” wine that has garnered 
much attention since the 2004 vintage. Always dry, refreshing and varietally correct, our Rosé 
bottlings revel in the brightness of fruit and crisp acidity that summertime beckons. 

 

Fruit Source:  Abacela’s Estate Fault Line Vineyards  

Appellation:  Umpqua Valley, Southern Oregon AVA  

Harvest Date:  24, 27 September 2024 

At harvest: Sugar; 23.4° Brix  pH; 3.25 TA; 8.3 grams/liter    

At bottling: Sugar; 1% 

Cooperage: Stainless Steel Closure: Screwcap 
 
Bottling Date: 27 February 2025 Alcohol: 13.8% by volume 
 
Case Production: 334 (750 mL)  
 
 
Awards, Ratings & Reviews: 
 
93 Points & Gold Medal, 2025 Oregon Wine Awards 
 

 
 

 
 

At Abacela, we have been making Rosé since 1997. Grenache grapes from several 
blocks of our estate vineyard are handpicked early during harvest to capture freshness. 
Aromas of pink grapefruit, cherry, and citrus blossom coupled with flavors of melon and 
strawberries make this dry Rosé a perfect pairing with Spanish tapas, Asian food, or a 
good book on the deck. 

http://www.abacela.com/

