
W W W. S E B A S T I A N I . C O M

Vineyards
Known for its cool, foggy, windy climate and marine soils – the Carneros 
appellation is an ideal location for Pinot Noir. Our 2025 Rosé was sourced 
from Ramal Vineyard. This Carneros site features gently rolling hills and 
unfettered exposure to morning fog and strong afternoon breezes that 
help define the region.

Vintage
The 2025 growing season in Sonoma County was defined by its 
perfect rhythm and balance, offering ideal conditions for every vine. 
Steady winter rains and a mild, temperate summer allowed the fruit to 
ripen slowly and evenly, developing rich flavors without the stress of 
extreme heat. Thanks to cool late-summer evenings that preserved a 
refreshing brightness and structure, this vintage captures a wonderful 
purity of fruit and consistent quality across all our varietals. The 
result is a collection of approachable, vibrant wines.

Winemaking
The fruit for our 2025 Rosé was hand harvested in the cool morning 
hours on September 8, 2025. To maintain freshness and preserve the 
distinct characteristics of the varietal, this wine is produced using the 
traditional direct‑to‑press method. It is aged in 100% stainless steel 
with minimal exposure to the air, aiming to create a crisp, fresh style.

Winemaker’s Notes 

The 2025 Rosé is a vibrant and elegant expression of the vintage, 
opening with an inviting bouquet of wild strawberry, hints of 
watermelon, and layered, subtle floral notes. On the palate, the 
wine is crisp and refreshing, showcasing the lively acidity typical 
of the Carneros region alongside vibrant red fruit flavors. Its clean 
and delicate profile is balanced by a silky texture and a touch of 
minerality, leading to a beautifully dry finish. This versatile Rosé is 
an ideal match for light, seasonal fare, such as prosciutto and melon, 
a strawberry and toasted almond salad with goat cheese, or fresh fish 
tacos.
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CARNEROS20
25

A P P E L L AT I O N
Carneros

C O M P O S I T I O N
100% Pinot Noir

C O O P E R A G E
Stainless steel fermented  
and aged
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13.2%
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