
In 2018 the following went into the caldron:

Sangiovese 65%
Grenache 14%
Mourvedre                 8%
Syrah 5%
Malbec 4%
Counoise 2%
Cinsault 2%

Aging
70%  Stainless Steel and 30% Barrel fermented in neutral oak barrels

Analysis at Bottling

Residual Sugar 0.7% 
TA 0.65% 
pH 3.10
Alcohol 13.6% 

Case Production: 530 cases

Bottling Date: April 9, 2019

Brian D. Carter, Winemaker

“A Passion for the Art of Blending”
www.briancartercellars.com

2018 ABRACADABRA
Magical Rosé Blend 
Columbia Valley AVA 

What better way to enjoy the summer than with our new Abracadabra Rose’: Beautifully electric pink in color, aromas of ripe 
strawberries abound with more subtle notes of peaches and orange blossom. On the palate is abundant fruit backed up by 
deliciously crisp acidity. Experience the magic with summer salads, BBQ salmon, new friends and plenty of sunshine.
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