
XO SPARKLING ROSÉ

90% Syrah, 5% Grenache, 
5% Mourvèdre

FOLLOW US @XOBCCELLARS

SUBTLE SOPHISTICATION

Soft, silky mousse with delicate fruits, give way to a
perfectly balanced effervescence in this refreshing,
rare Washington blend.

Stainless steel fermentation for a fruit-driven
and thirst-quenching freshness
Syrah-dominant fusion of Rhone varietals
packed with bubbles
Sourced from quality vineyards across the
Columbia Valley, XO is one of few bubbly
rosés representing Washington State

TASTING NOTES

Our XO Sparkling Rosé is the go-to for all of life’s
special moments, from everyday hoorays to big
celebratory occasions. This unique cuveé of Rhone
varietals has a subtle and sophisticated light peach
color in the glass, reminiscent of a sunset at sea. The
nose is fresh with notes of ripe nectarine and
honeydew melon. Vibrant flavors of wild strawberry
and ruby grapefruit give way to a perfectly balanced
effervescence that salutes you for making a difference.

Washington State

11.8 %

SOCIALLY CONSCIOUS.  SUSTAINABLY FARMED.

Source:

Alcohol:

Cuveé:

Because raising a glass can make a 
difference, too.



LONELY PAINTER PINOT GRIS

75% Pinot Gris, 15% Sauvignon
Blanc, 10% Marsanne-Rousanne

FOLLOW US @XOBCCELLARS

TASTING NOTES

Source:

Alcohol:

Washington State

12.2 %

SOCIALLY CONSCIOUS.  SUSTAINABLY FARMED.

An elegant, crisp white wine, our Lonely Painter
Pinot Gris displays a beautiful rose gold meniscus in
the glass. The nose is fresh and enticing, gently
pushing aromas of lemongrass, yellow peach,
pineapple, and a hint of peanut husks. This wine
expresses stone fruit, kiwi, and lemon curd. A
palpable salinity derived from its caliche-driven
terroir carries through from the start to the very end
of the lengthy finish.

An homage to the incomparable, Joni Mitchell,
this elegant, crisp white demonstrates a lively,
natural acidity with balanced minerality. 

Hand-picked and whole cluster pressed
Low oxygen winemaking practices to retain
fresh aromas
Fermented at low temperatures in 100%
stainless steel

Blend:

Because raising a glass can make a 
difference, too.



CROWDED TABLE WINE

FOLLOW US @XOBCCELLARS

TASTING NOTES

Source:

Aging:

Alcohol:

65% Merlot, 25% Cabernet 
Sauvignon, 10% Syrah

Washington State

18 months in 25% new French Oak

13.9 %

SOCIALLY CONSCIOUS.  SUSTAINABLY FARMED.

This bespoke red blend is a dedication to Brandi’s
powerhouse group, the Highwomen, who strive to
make a place at the table for everyone. An incredibly
pleasurable everyday drinking wine, this medium-
bodied blend is best shared around a crowded
table.

Hand sorted, destemmed and lightly crushed
Stainless steel fermentation with gentle pump-
overs
Aged with 25% new French Oak

Crowded Table Wine is a Bordeaux-style, bespoke
blend that shows off a pleasing approachability.
Merlot-dominant, the nose blossoms with plump
blackberry, jammy purple fruits, and delicate violet.
The palate is unctuous and brings forth essences of
plum, currants, and pencil shavings. A harmony of
dark fruit characteristics flow seamlessly into well
integrated, fine-grained tannins from 30% new French
oak barrels. Light notes of vanilla, wet stone, and
cedar carry through the finish, leaving lasting
impressions of a walk through wooded groves.

Blend:

Because raising a glass can make 
a difference, too.




