
MÉTHODE CHAMPENOISE

BLANC DE ROSÉ
CALIFORNIA SPARKLING WINE

PAIRS WELL WITH:

The Longevity philosophy declares it is not just about the wines, but 
the experience. As wine is usually found shared in company, at the 
dinner table, at parties, and with friends, having the right bottle can 
make any gathering that much better. Our Blanc de Rosé is made with 
love in the traditional Méthode Champenoise process. Longevity 
Blanc de Rosé is the perfect wine to ensure LONG lasting memories. 

Ceviche, Aged Gouda, or Pad Thai.

97.5% Chardonnay, 2.5% Proprietary Red & White Blend
TECH INFORMATION:

Longevity wines are inspired by family, passion, and community. 
Our focus on quality drives our passion to create distinctive 
wines crafted from the heart. As we see it, life is about living, 
loving, and sharing great experiences with others. And what 
better way than with an exceptional bottle of wine.

W I N E S  F R O M  T H E  H E A R T

“This  delightful Blanc de Rosé exudes elegance and sophistication. On 
the nose, it offers a complex bouquet of ripe strawberries, raspberries, 
and black cherry, along with floral notes of rose petals and subtle 
vanilla highlights.  On the palate, the Rosé is crisp and refreshing, with 
vibrant acidity that balances a hint of sweetness. The wine has a 
medium body and a silky texture that makes it easy to drink.”

TASTING NOTES: 
FROM WINEMAKER AND FOUNDER

                       |   Phil Long Sr. 

ALC. T.A. pH G/F

BLEND: 

7.911% 3.21 11.4
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