
2022 “Uncontainable” Rosé of Pinot Noir 
Kick On Ranch Vineyard, Santa Barbara County


48 cases produced


• ABV: 13.7%

• pH: 3.6

• TA: 0.67 g/100mL

• Dry (Glucose/Fructose 0.3 g/L)

• Vineyard soils: Ancient beach & diatomaceous earth, chert, limestone

• Pick date: September 8, 2022

• Brix at harvest: 23.5º

• Hand-picked at sunrise

• Foot-trod; 4 hours on skins, then whole-cluster direct-to-press

• Native barrel fermentation for primary & malolactic

• 4 months in neutral French oak; full malolactic

• 15 ppm SO2 pre-bottling (the only addition of any kind)

• Racked once before bottling

• Unfined, unfiltered, not cold-stabilized

• Bottled January 16, 2023

• The Name: The Uncontainable: that which cannot be held captive. While we have made this 

rosé for a number of years (first from Grenache; then from Cinsaut), this is the first time we’ve 
made it from Pinot Noir, and we’re tickled pink with the results.


• Winemakers: Emily Towe & Jody Brix Towe

• Suggested retail price: $25
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