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Rennie Vineyard 
Estate Grown Certified Organic Grapes 

Made from Cabernet Franc (mother grape to 
Cabernet Sauvignon) grapes. This dry rosé is 
terrific as an evening aperitif on the deck or at 

picnics, the beach or summer outdoor 
concerts. However it is also the wine we most 

often have with our turkey at Thanksgiving. 

It compliments Mediterranean fare, from Salad 
Nicoise to falafel. Our favorite cheese pairings: 

Port Salut (France), the Swiss cow’s mil 
Apanzeller, and Mahon (Spain). 
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