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Brand Story 
Layer Cake’s name was born out of the simplicity of something handmade, a quality token 
of love like a cake your grandmother would have made for you on a special occasion. With 
richly layered flavors from the best regions on earth, Layer Cake wines have a level of depth 
and complexity that allow you to taste the terroir of the wine-making region, the unique 
characteristics of the fruit, and the experienced touch of the winemaker. 
 
Sourcing 
Our Rosé is sourced from the best Pinot Noir growing regions in California in order to 
achieve delicate flavors in the grapes while maintaining bright acidity which is so crucial to 
Rosé. All of the vineyards we choose receive cool morning fog from the pacific combined 
with bright afternoon sun that combine to lengthen ripening and extend hang time, resulting 
in sophisticated aromatics and vibrant acidity. 

Winemaking Notes 
To make Layer Cake Rosé, we select grapes from our California vineyards at a high acidity 
level to get the crispness and touch of fruit we’re looking for. The grapes are left to rest for 
just long enough for the juice to take on color. When it reaches the perfect hue, we apply 
cool, gentle fermentation in stainless steel tanks that allow us to get the delicate flavors the 
from the vineyard to the bottle without losing complexity.

Tasting Notes 
Layer Cake Rosé is perfectly pale pink and reminiscent of rose gold liquefied in the glass. 
Aromas of passion fruit, pink grapefruit and dried rose petals mingle with the slightest hint 
of cranberry. On the palate, tropical flavors of guava and crushed loquat harmonize with 
field-ripened strawberries, picked fresh for the farmers market. The vibrant acidity is layered 
with pink grapefruit zest and rhubarb that culminates in a bone dry, refreshing finish.

Pairing Strategy 
Pair this light bodied wine with lighter bodied dishes, highlight the fruit flavors in the wine 
with fresh fruit like strawberries or raspberries, or enjoy with bright, fresh appetizers like 
bruschetta with fresh tomatoes and basil.
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