
c r o s b y  r o a m a n n

T e c h n i c a l  I n f o :
V a r i e t a l :
A p p e l l a t i o n :
H a r v e s t :
E l e v a g e :

A c i d i t y :
E t h a n o l :
B o t t l i n g :
P r o d u c t i o n :

C r o s b y  R o a m a n n
4 5  E n t e r p r i s e  C t .  # 6

N a p a ,  C A  9 4 5 5 8
7 0 7 - 2 5 8 - 8 5 9 9

w w w . c r o s b y r o a m a n n . c o m

1 0 0 %  S a n g i o v e s e  G r o s s o
D r y  C r e e k  V a l l e y
S e p t e m b e r  1 2 ,  2 0 2 2
1 6  m o n t h s  i n  F r e n c h  O a k  
b a r r e l s  5 0 %  n e w .
3 . 5  p H  |  7  g / L
1 5 %  A l c . / V o l .
F e b r u a r y  1 4 ,  2 0 2 4
2 5 0  c a s e s .

2 0 2 2
S a n g i o v e s e  G r o s s o
D r y  C r e e k  V a l l e y

Strawberries, raspberries, and rhubarb -- minor 
notes of saddle leather, citrus and vanilla -- this 
100% varietal Sangiovese is produced from the 
“Brunello Clone” of Sangiovese also known as 
Sangiovese Grosso. Our vineyard is located on a 
deep red volcanic soil with slightly elevated 
slopes facing east. The wine is fermented in 
stainless steel for fourteen days, then aged in 
half new French oak barrels for sixteen months, 
and bottled unfined and unfiltered. Delightful 
now, but best after 2027, our Sangiovese will 
gain sweetness and complexity over time.


