
Napa Valley, California

TASTING NOTES: Beautifully aromatic with citrus, white peach, pear and 
tropical blossom notes. The palate is broad and creamy yet lifted by bright 
acidity, showing layers of citrus, peach, herb, and mineral. Lush, vibrant, and long 
on the finish with subtle brioche and herb and mineral complexity.

VINIFICATION: The Dakota Shy Rosé is a combination of direct-to-press 
Pinot Noir from the Carneros District of Napa Valley and saignée of Cabernet 
Sauvignon. In addition to the Pinot Noir juice, we “bleed” small volumes of juice 
from our freshly harvested and crushed Cabernet tanks and then ferment those 
in stainless steel barrels. Using a range of white wine yeasts and a long cool 
fermentation between 45 to 50 degrees – we craft a complex, dry and refreshing 
Rose.

ROOTS: Dakota Shy is the story of a remarkable team united by a shared 
passion for the wines, history, and vineyards of Napa Valley. Founded in 2012 by 
two friends and business partners who honed their craft under renowned 
winemaking legends, the project began with a clear ambition: to create wines 
capable of standing among the world’s finest. What started as a focused 
winemaking pursuit has since grown into a first-class winery estate in the heart 
of Napa Valley, supported by partnerships with 16 exceptional vineyard sites.

Now in their 14th year, the winery has been included twice in Wine Spectator’s 
Top 100 Wines. Their unwavering commitment to excellence is demonstrated by 
consistent high scores across every vintage. This success is rooted in long-
standing relationships with top growers and access to some of Napa Valley’s 
most coveted vineyard sources.

PRODUCER: Dakota Shy

REGION: Napa Valley, California

GRAPE(S): 53% Cabernet Sauv, 32% Pinot Noir, 10% Cab Franc, 
5% Merlot

SKU: DS25ROSE

ALCOHOL: 13.5

RESIDUAL SUGAR: 0 G/L 

pH: 3.46
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