
TASTING NOTES

Crafted to commemorate the 30th anniversary of Frank Family 
Vineyards, this Chardonnay-dominated sparkling rosé is  
pink-fruit colored and f lavored, with a smooth and refined 
mousse. Delicately textured, it shows notes of white peach, 
strawberry, and yeasty brioche with plenty of mineral-tinged 
acidity. Still amazingly young and fresh after six years of aging 
on the lees, this remarkable bottle proves approachable yet 
thought-provoking all at once.

WINEMAKER NOTES

We decided to craft a late-disgorged sparkling rosé to 
commemorate the journey that began with Founders Rich  
and Leslie Frank three decades ago. The final blend is worthy  
of being classified as our tête de cuvée, essentially the best of  
our best. Only 1,000 bottles were produced for this special 
occasion, making this wine incredibly precious and rare.

SOURCING 

Frank Family’s Lewis Vineyard in Napa’s acclaimed Carneros 
region is located along the shores of the San Pablo Bay. The 
cooling influences of the bay as well as the nearby Pacific Ocean 
allow for delicate maturation of the grapes and retention of 
bright flavors.

AGING

Six years on spent lees before disgorgement in November 2022.
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#GRE AT WINEHAPPENSE VERY DAY • @FR ANKFAMILY V INE YARDS • FR ANKFAMILY V INE YARDS.COM

30TH ANNIVERSARY  
LADY EDYTHE BRUT ROSÉ

VARIETAL COMPOSITION:
66% Chardonnay, 34% Pinot Noir

HARVEST DATE:  
August 6, 2015

BOTTLED:  
April 18, 2016

DISGORGED:  
November 29, 2022

ACID:  
1.025 g/100 ml TA

pH:  
2.92

ALCOHOL:  
12%


