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ARROYO SECO

The fruit for this Morgan release is sourced from the Mission Ranch vineyard
in the Arroyo Seco appellation. Located on the west side of the Salinas Valley,
Arroyo Seco (meaning ‘dry river’) is uniquely characterized by an ancient
riverbed surrounded by alluvial benchlands. Well-drained, stone-laden soil and
cool coastal influence from nearby Monterey Bay yield grapes with concentrated
flavor and balanced acidity.

The 2025 season opened with windy conditions during flowering, leading
to below-average fruit set across the region. A temperate summer brought
cooler-than-average days and warmer-than-usual nights, moderating ripening.
Harvest began in mid-September —later than recent vintages, though historically
on pace for the region. A mid-harvest rain event raised early concerns, but fair
weather followed and fruit remained unaffected, with harvest concluding in
October.

Our Roséis produced using 100% Grenache dedicated solely to rosé production,
picked at lower sugar and higher acids. The grapes were destemmed and left
to macerate for one hour, then pressed, with just enough time on the skins to
lend a light blushed pink. Cold fermentation in stainless steel yielded a dry wine
with bright fruit flavors and refreshing acidity.

This is a Rosé we reach for in every season. Lively aromas of strawberry and
watermelon are followed by flavors of pink grapefruit and raspberry. Light
bodied and approachable, this wine is incredibly versatile — try it chilled for a
patio lunch with caprese salad, or pair it with fresh Dungeness crab when the
weather turns cooler.

Arroyo Seco

Mission Ranch

Arroyo Seco Gravelly Sandy Loam
Cool to Moderate, Region Il (UCD)
5 months in Stainless Steel

13.1% 541 cases
6.70 g/l $25.00
3.00



