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2025 Idilico Rosado

Winery:

Idilico is Pomum Cellars’ sister brand focusing exclusively on Spanish IDILICO
varietal wines grown in Washington State. The goal for Idilico wines is
to bring to the consumer's attention the potential of Spanish varietals
in the great Washington State terroirs of the Yakima Valley.

Wine:

The 2025 growing season in the Yakima Valley was defined by warm,
steady conditions and a smooth harvest period. A mild spring and
consistent summer weather supported even vine development and
gradual ripening. Warm days and cool nights preserved natural acidity
and encouraged balanced phenolic development, with fruit coming
into the winery clean, concentrated, and expressive of site.

Entirely sourced from our own Konnowac Estate Vineyard, it is
comprised of 39% Garnacha, 37% Monastrell and 24% Carinefia. The
wine was farmed specifically for rosé and harvested at low alcohol
levels to best maintain freshness. It was fermented and aged in
stainless steel tank for four months before bottling. No malolactic
fermentation was allowed. The wine was lightly cold stabilized, fined
and filtered before being bottled in April 2026.

YAKIMA VALLEY ROSADO
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The wine shows notes of fresh picked strawberry and raspberry with a
backdrop of stone fruit. On the palate there is plenty of nerve and
crisp, refreshing flavors. Drink anytime the sun shines.

Technical Details:

PH: 3.24

Titratable Acidity: 6.5 g/l

Alcohol: 12.5% ABV

Production: 120 cases of 750 ml www.pomumcellars.com

Bottled: April 2025 info@pomumcellars.com
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