
 

2 0 0 8  A R R I V I S T E  N A P A  V A L L E Y  R O S É

Pink in color, this seductive, yet approachable rosé of  Cabernet Sauvignon and Cabernet Franc exhibits youthful red 
fruit aromas. Strawberry, blood orange, and pistachio are highlighted on the nose, while cherries and citrus are present 
on the dry palate. Framed by balanced acidity and a soft mineral edge, the vibrant fruit flavors carry on to the creamy 
strawberry finish.

Inspired by “les gitanes,” the gypsies of  St. Emilion, Blackbird Vineyards’ Arriviste captures the high-spirited nature of  
winemaking. This vibrant, puckish rosé conjures images of  summer twilights and harvest moons. While it hints at the 
flavors of  Cabernet Sauvignon and Cabernet Franc that frame it, Arriviste is not a wine to demystify. It is simply a wine 
to enjoy.

 

Ever yone loves an upstar t. . .

 

Artisanal producer of  Pomerol inspir ed wines
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BLEND:      95% Cabernet Sauvignon - 5% Cabernet Franc   
HARVEST:      Fall 2008  
RELEASE:      Spring 2009
FERMENTATION:     Saignée method, cold fermented for 6 weeks, 
      sur lies and cold stored
PH:      3.14%
TOTAL ACIDITY:    0.67
ALCOHOL:      12.7%
PRODUCTION:    232 cases
OPTIMUM DRINKING:   2009 - 2010

T H E  B L A C K B I R D  V I N E Y A R D

APPELLATION:     Oak Knoll District of  Napa Valley
VINEYARD SIZE:     10 Acres
VINES:      5,717 planted in 1997 
TOPOGRAPHY:     Valley Floor
VARIETAL:      Merlot 
CLONE:      3 
ROOT STOCK:     110R



 

“ D i s c e r n i n g  Pa l a t e s  a r e  R e t u r n i n g  t o  P i n k  W i n e s  i n  H u g e  N u m b e r s ”
A l d e r  Ya r r o w,  V i n o g r a p h y. c o m

2 0 0 8  A m e r i c a n  W i n e  Aw a r d s ’  B e s t  O v e r a l l  B l o g

Whi le  few oenophi les  would equate  rosé  wi th Bordeaux’  prest ig ious  Right  Bank,  winemaker  
Aaron Pott  reca l l s  a  wonderfu l  t rad i t ion from his  days  as  winemaker  a t  Chateau Troplong 
Mondot  in  St .  Emi l l ion ,  France.  A trad i t ion that  s tar ted ever y  autumn when caravans  of  g yps ies  
would turn up for  the har vest…

“Each  fami l y  wou ld  a r r i v e  a t  th e  e s ta t e  in  n ear l y  th e  same  way,  in  a  f i v e  yea r  o ld  Mer c ed e s  pu l l in g  a  sma l l  
t ra i l e r . . .They  wou ld  a r r i v e  b e f o r e  daybr eak ,  and  th e y  wou ld  pu l l  g rape s  f r om th e  v in e s  un t i l  tw i l i gh t  f i l t e r ed  
in t o  dusk .  At  th e  end  o f  th e  day,”  Pott  remembers,  “the y  wou ld  l in e  up  l ike  Londone r s  a f t e r  th e  t en th  
n i gh t  o f  b l i tz  bombing  a t  a  s oup  k i t ch en ,  t i r ed  and  hungr y  w i th  th e i r  g ian t  ga so l in e - s t y l e  p la s t i c  c on ta in e r s  
t o  ob ta in  th e i r  pay,  a s  w e l l  a s  th e  bonus .”

In Bordeaux,  the  g ypsy bonus was  a  sor t  of  “sa ignée” wine,  the  f i rs t  f ree-r un ju ice  b lended 
l ibera l ly  wi th water.  “Ther e  i s  a  wonde r fu l  Fr en ch  law tha t  manda t e s  tha t  any  p e r s on  h i r ed  t o  work th e  
har v e s t  in  Franc e  g e t s  a  c e r ta in  amount  o f  f r e e  w in e  ea ch  day.  The  amount  va r i e s  w i th  ea ch  r eg i on ,  s e eming l y  
g e t t in g  l a r g e r  in  an  inv e r s e  p r opo r t i on  t o  th e  qua l i t y  o f  th e  w in e  g r ow ing  a r ea ,”  Pott  says.

On har vest  n ights  in  Bordeaux,  the  l i ter  of  “rosé  wine” a l lot ted to  each crew member  ser ved as  
a  rev iv ing tonic,  and the fa t igue of  the day would d isappear  into r i s ing gui tar  v ibrat ions,  c l imb-
ing bonf i res  and a  swir l  of  women.  

As Pott  reca l l s,  “ th e  f i r e s  w e r e  l i t ,  t h e  women  wou ld  danc e ,  th e  w in e  wou ld  b e  c on sumed ,  and  a  young  Eng -
l i sh  o r  German s tuden t  wou ld  s omehow l o s e  h i s  wa l l e t . ”  In  the morning there  was  a lways  one less  g ypsy 
and one less  s tudent  and r umors  of  danger  and de l ight  hanging in  the s t i l l  morning mist ,  a l l  
“ fu e l ed  by  one  sma l l  l i t e r  o f  w in e  p e r  c i t i z en  a s  manda t ed  by  th e  g ov e r nmen t  o f  th e  Republ i c  o f  Franc e .”

Like those g ypsy har vesters,  Ar r iv is te  possesses  a  surpr is ing complex i ty.  But ,  th is  i s  not  a  wine 
to  break down,  s tudy and eva luate.  After  a l l ,  rosé  has  never  been a  wine to  demyst i fy ;  i t  has  
s imply  been a  wine to  de l ight  in .
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