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Pink Elephant #4 Rosé
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Varietals: 59% Cabernet Franc, 15% Syrah, 10% Cabernet Sauvignon,
10% Merlot, 3% Barbera and 3% Carignane

Alcohol: 13.5% by volume
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Production: 706 cases

Appellation: Sonoma County, Yuba County and Napa County
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Oak Program: | Mixed: New and used French and American

Bottling Date: | September 2006
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Tasting Notes: Think of a sunny afternoon or a warm summer evening. A picnic at the
beach, lunch by the swimming pool, or dinner outside on the deck. A chilled glass of wine,
light bodied like white wine, but with a little more character, and bursting with a broad range
of berry-fruit aromas and flavors, all followed by a satin-smooth finish . Or maybe

something just plain refreshing after a hard day’s work, before you turn to your more serious,

classic Meeker red. That’s it! You've gotit! All of it! Our famous PINK ELEPHANT!

Comments: Charlie Meeker used to travel every year on business to the South of France,
and while there he always enjoyed the wonderful rosés of Provence — finished dry, rather
than with noticeable residual sugar as is common in the U.S. This led, in 1995, to the first
Meeker Pink Elephant, which was a hit not only with Charlie, but with our customers as well.
That led, however, to the rest of us at Meeker suffering not only from Charlie’s requests for
“Another Pink Elephant!,” but from our customers’ demands as well. So here it is!

THE MEEKER VINEYARD

P.O. Box 215, 21035 Geyserville Avenue, Geyserville, CA 95441
tel (707) 431-2148 fax (707) 431-2549
www.meekerwine.com
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