
OZV Rosé of  Primitivo
2025 | Lodi

THE WINE
Beautiful blush color with subtle aromas of strawberry, tropical guava, 

and pineapple. A juicy palate with a semi-sweet profile showcases 

flavors of honeydew. Crisp, delicate mouthfeel.

THE VINEYARDS
The fruit for OZV is sourced entirely from our sustainably farmed, 

family-owned estate vineyards in Lodi, CA. Lodi enjoys warm days and 

cool nights which allows the grapes to fully ripen while maintaining 

their natural acidity. 

THE VINTAGE
The 2025 growing season delivered exceptional quality due to a mild, 

cool growing season. Cooler temperatures contributed to a slower 

ripening and grape maturation. Color and concentration is excellent, 

with strong flavor development. We saw average to below average 

yields across our vineyards, but expect wines with vibrancy and 

complexity across all varietals.
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COMPOSITION
100% Primitivo

AGING 
100% Stainless Steel

TECH DATA
Alcohol: 11.5% 
pH: 3.36

HARVEST DATE
Early September TA: 5.7g/L

RS: 3.72g/L


