Sans Wine Co.
Carbonic Carignan, Poor Ranch Yineyard - Mendocino County

Flavors and aromas of ripe berries, dried flowers and a hint of olive tapenade and Provengal herbs
Organically grown grapes (certified through CCOF)
No added sulfites
(ertified Vegan
13% ABY

Wine Business Monthly, ‘Hot Brands,’ February 20/9
The first Napa producer to make single vineyard, variety, vintage dated canned wines.

Winemaking Notes:

The ‘Coyote Rock’ block on the Poor Ranch was planted in (943, and is the oldest block of Carignan on their property. The
Poor Ranch is farmed by 5th generation grape growers John, John Samuel and Susan Poor. Their property is certified
organic and the vines are head trained and dry farmed.

When the grapes arrived at the winery on September 25th, we put [00% of the whole grape clusters in a stainless tank,

feathered in dry ice and then sealed up the tank so that it could go through primary, carbonic fermentation naturally

(fermentation finished after 25 days). The resulting wine is juicy, dark and delicious with a nice balance of earth and
fruit. Best served chilled. No added sulfites.

Sans Wine Co. is owned and operated by husband/wife team, Gina Schober & Jake Stover

https://www.sanswineco.com


https://www.sanswineco.com/

