
W I N E M A K E R ’ S  N O T E S

The 2022 Hi No Tori Rosé shows blood orange, fresh 
strawberry, and matcha tea. Bright, feather light, and 
clean with a zesty, refreshing finish. Perfect with any 
food, especially light meat and spring vegetables fresh 
from the garden.

V I N I F I C A T I O N  P R O C E S S

Picked specifically for rosé at 21.0 Brix to preserve 
lively and bright flavors. The grapes went direct to 
gentle, champagne-style press to minimize extraction of 
phenolics. Fermentation in stainless steel barrel 
preserves the freshness and aromatics while the barrel 
fermentation encourages lees contact and provides  
depth of flavor and texture. Aged in stainless steel 
barrels until bottling in February.

S T O R Y

Japanese for “Bird of Fire”, this wine truly embodies the 
eternal spirit of the phoenix that adorns the label. 
Proceeds from the sale of this wine benefit the California 
Firefighters Endowment, providing scholarships to the 
children of fallen firefighters.

K A N P A I  W I N E S 4 1 2 0  D R Y  C R E E K  R D N A P A ,  C A 9 4 5 5 8

H I  N O  T O R I
R O S É  O F  C A B E R N E T  S A U V I G N O N
N A P A  V A L L E Y

T E C H  S H E E T

2 0 2 2

P R O D U C T I O N
125 cases (750mL)

V I N E Y A R D
Meadowbrook Farm Estate

A P P E L L A T I O N
Oak Knoll District of Napa Valley

W I N E M A K E R
Steve Matthiasson

A L C
12.5%

T A
6.5 g/L

P H
3.35


