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APPELLATION
Walla Walla Valley

BLEND PROFILE
Proprietary

VINEYARD SOURCES
Kenny Hill

Mill Creek

Los Oidos
McQueen

BARREL/AGING PROGRAM
Slowly fermented at cool
temperatures and aged 6
months “sur lie” in
neutral French oak and
stainless steel
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2018 HEALY ROSE

Finding cooler growing sites in the Walla Walla
Valley has been very important to us to make the
style of rosé that we want. We want a low alcohol,
high acid style of wine that also has texture and is
thought provoking. Something that you can enjoy
on the beach, pair with food, have at a backyard
luncheon but also something that can stop you

in your tracks and make you say “oh, that really is
good rosé”! Fresh pears, strawberries, and a hint
of orange peel aromatically. I love the texture and
body of this wine and it has the acid to back it up.
There is length, freshness, and more stone fruits
that keep coming. Again, pale salmon in color
with an orange tinge that has become a staple of
ours. Enjoy this coming spring and summer while

it lasts!

Josh McDaniels
CEO & DIRECTOR OF WINEMAKING

BLEDSOEFAMILYWINERY.COM





