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Artisanal producer of Pomerol inspired wines

WINEMAKER: Aaron Pott CONSULTING WINEMAKER: Sarah Gott PROPRIETOR: Michael Polenske

2008 ARRIVISTE NAPA VALLEY ROSE Y

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.

BLEND: 95% Cabernet Sanvignon - 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

THE BLACKBIRD VINEYARD

APPELLATION:
VINEYARD SIZE:

Oa#k Knoll District of Napa 1 alley
10 Acres

VINES: 5,717 planted in 1997
TOPOGRAPHY: Valley Floor
VARIETAL: Merlot

CLONE: 3

ROOT STOCK: 110R

A RR I VI S TE

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.

Everyone loves an upstart...

Blackbird Vineyards
1330 Oak Knoll Avenue, Napa, CA 94558
(707) 252-4444 tel = (707) 252-9999 fax
www.blackbirdvineyards.com
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“Discerning Palates are Returning to Pink Wines in Huge Numbers”
Alder Yarrow, Vinography.com
2008 American Wine Awards’ Best Overall Blog

While few oenophiles would equate rosé with Bordeaux’ prestigious Right Bank, winemaker
Aaron Pott recalls a wonderful tradition from his days as winemaker at Chateau Troplong
Mondot in St. Emillion, France. A tradition that started every autumn when caravans of gypsies
would turn up for the harvest...

“Bach family would arrive at the estate in nearly the same way, in a five year old Mercedes pulling a small
trailer... They would arrive before daybreak, and they would pull grapes from the vines until twilight filtered
into dusk. At the end of the day,” Pott remembers, “they would line up like Londoners after the tenth
night of blitz bombing at a soup kitchen, tired and hungry with their giant gasoline-style plastic containers
to obtain their pay, as well as the bonus.”

In Bordeaux, the gypsy bonus was a sort of “saignée” wine, the first free-run juice blended
liberally with water. “There is a wonderful French law that mandates that any person hired to work the
harvest in France gets a certain amount of free wine each day. The amonnt varies with each region, seemingly
getting larger in an inverse proportion to the quality of the wine growing area,” Pott says.

On harvest nights in Bordeaux, the liter of “rosé wine” allotted to each crew member served as
a reviving tonic, and the fatigue of the day would disappear into rising guitar vibrations, climb-
ing bonfires and a swirl of women.

As Pott recalls, “the fires were lit, the women would dance, the wine would be consumed, and a young Eng-
lish or German student would somehow lose his wallet.” In the morning there was always one less gypsy
and one less student and rumors of danger and delight hanging in the still morning mist, all
“fueled by one small liter of wine per citizen as mandated by the government of the Republic of France.”

Like those gypsy harvesters, Arriviste possesses a surprising complexity. But, this is not a wine
to break down, study and evaluate. After all, rosé has never been a wine to demystify; it has
simply been a wine to delight in.
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