
 
 

2015 Sonoma County Rose  
 
Our 2015 rose of pinot noir is a real 
winner.  Enchanting white peach and 
wild strawberry will transport you to 
another space entirely.  Imagine strolling 
along a white sandy beach, dining al 
fresco with your paramour, or finally 
refinishing that backyard deck.  We’ve 
captured the romance of summer in 
glass, without the mosquito bites.  We 
promise this wine will change your life- 
at least for a few hours.  Drink now! 

 
 
Vineyard: 
The Bruliam rosé is a labor of love for us.  It’s a total pain in the ass for the harvest interns.  It’s made by  
“bleeding off” pinot juice from our primary fermentation tanks.  Personally, I love pinky-pink rose.  
Apparently, that’s not vogue.  This year, bending to trends, I opted to saignee right after we dumped to 
tank.  This lightens the hue but also exploits the teeny berries of the 2015 season.  Those tiny berries had 
very intense color.  This year I fermented multiple separate lots in a mixture of stainless steel and neutral 
oak.  I started some on 9/8/15 and another batch on 9/12/15. 
 
Harvest: 
The fruit for our 2015 rosé blend hails from our different Sonoma County vineyard sites.  The following 
sample is from the very first bleed on 9/13/15, after 24 hours of skin contact. 
 
°Brix:  25.2- ish 
pH:  3.5-ish 
TA:  5-6 g/L-ish (I’m too cheap to justify labs for rose). 
 
Fermentation: 
The rose is a slow, cool fermentation in the barrel room.  The rose juice is inoculated with fancy yeast 
from Bandol, France and fermented in a mix of 100% stainless steel and neutral oak.  There is partial 
secondary fermentation.  Before bottling, the rose is cross flow filtered for brilliant clarity. 
 
Post Fermentation Aging: 
The wine was aged for 5 months in stainless steel and neutral oak prior to bottling. 
 
Blending: 
Our 2015 rose is a blend of Russian River Valley and Sonoma Coast fruit. 
 
Bottling: 
We bottled this wine on February 9, 2016.  The wine was aged in bottle for a month prior to our 2016 
release date.  We couldn’t wait. 
 
About Bruliam Wines 
Bruliam Wines is a boutique producer of single vineyard premium wines.  Established in 2008 by Kerith 
and Brian Overstreet, “Bruliam” is an amalgamation of our three children’s names (BRuno, LIly, AMelia).  
We craft world class wines and practice a strong charitable mandate.  Since our 2008 inception, Bruliam 
has donated to over 70 unique, charitable organizations selected by our mailing list members and 
restaurant partners.  We’ve extensively documented our start-up and on-going growth on our blog.  For 
more information, please visit us at www.bruliamwines.com.  
 

http://www.bruliamwines.com/

