
2024 • ROSÉ

TASTING NOTES:
Our 2024 Rosé is bold, vibrant and rich in color. The blend of Marquette, Frontenac and Chambourcin gives
juicy notes of strawberry daiquiri, watermelon, raspberry sherbet and hibiscus in each sip. It’s crisp, dry and
refreshing on its own and also pairs well with savory dishes and BBQ. Take a sip on the dark side of rosé!

VINTAGE NOTES - 2024:
The 2024 vintage in Colorado’s Grand Valley will be remembered for its challenges — and its rewards. A late-
spring freeze in May cut yields, but the vines rallied, giving us fruit of remarkable intensity. July’s heat pushed
ripening forward, while August’s cooler days and crisp desert nights slowed things down just enough to let
flavors deepen, acids hold, and structure develop with grace. Harvest arrived 10–12 days ahead of average,
pushing crews to move quickly before fall frost, yet the fruit remained healthy, with robust skins and lively
acids.
Though volume is down, the quality is undeniable. The wines of 2024 shine with vibrancy and elegance — vivid
aromatics, balanced sugars, and a terroir-driven energy that captures the drama and beauty of farming at the
edge of the Rockies.

ABOUT CARBOY WINERY:
Carboy Winery is helping lead the Colorado wine renaissance with a blend of passion, precision, and adventure.
Since 2016, we’ve embraced the rugged beauty of Colorado’s high-elevation terroir—where bright sun, cool
nights, and rocky soils produce wines with energy, aromatic depth, and layered character. With estate vineyards
in the Grand Valley at Mt. Garfield Estate and K Vineyard, Carboy is boldly elevating what Colorado wine can
be. We’ve also expanded our growing program into Washington state, adding versatility to our portfolio while
keeping Colorado at the core. Carboy’s award-winning, boundary-pushing wines and its growing community of
wine lovers are redefining what it means to experience Colorado wine. Uncork Adventure.

VINEYARD:
K Vineyard
APPELLATION: 
Grand Valley, Colorado
AGING:
100% Stainless Steel

PRODUCTION:
448 cases produced
ABV: 
12.8%
VARIETAL:
46% Frontenac, 30% Marquette, 24%
Chambourcin


