Sans Wine Co.
Rosé, Poor Ranch Vineyard - Mendocino County

Aromas & flavors of ripe berries, honeydew and sweet citrus
No added sulfites
Organically grown grapes (certified by CCOF)
(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:
Our 2018 Rosé comes from the Poor Ranch in Hopland, Mendocino and is a blend of 50% Carignan and 50% Petite Sirah,
from two separate vineyard blocks. Each block is head trained and the vines are dry farmed. The Poor Ranch is farmed by
5th generation grape growers John, John Samuel and Susan Poor and is certified organic.

We make a rosé of intent, meaning we harvest grapes solely to make rosé wine. We brought in the Petite Sirah from
“Alligator Block” on September [8th and the Carignan from “Billy’s Block” on September 26th. We “foot treaded” (also
known as pigéage) all of the Carignan before pressing and we went direct-to-press with the Petite Sirah. Each lot was kept
in separate stainless steel tanks and went through fermentation naturally. The wine was aged in stainless steel tank,
separately, and then blended together prior to canning. Medium pink color. Lightly filtered.

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

https://www.sanswineco.com
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