
Vintage: 2012

Varietal:  70% Grenache Blanc 

  30% Roussanne

Appellation: Westside Paso Robles

Vineyard: Alta Colina

Alc: 15.6%

Production: 10 barrels made

Oak: 30% new French barriques,
 50% neutral French barriques,
 20% stainless steel

Time in Barrel:  17 months  Sur Lie

Fermentation:  

Aging Potential: 5-7 years 
Release Date:

 

Serving Recommendation:
   

Chill slightly, drink 15 minutes 
out of refrigerator.

“CA L L  T O  A R M S”

OVERVIEW 

1. Elegant (Old World complexity)

2. Only 10 barrels made (

(Make them count!)

3. Cellar-Aged (in barrel for
17 months)  

4. World-Class (California power 
through a Rhone lens)

Handmade  by Curt Schalchlin, 35, the 
owner and only employee of Sans Liege Wines.  
After several years learning from and working for 
some of the Central Coast's most sought-after 
producers, Curt decided to go his own way.  
Sans Liege, now in its second vintage, is an 
expression of his distinctive approach to 
winemaking.  This release is comprised of �ve 
wines originating in a handful of the Central 
Coast's most up-and-coming vineyards.

Call Sans Liege: 805 / 773 / 2770

 

email: info@sansliege.com Call Sans Liege: 805 / 773 / 2770

 20% malolactic fermentation

Like descending a snow packed peak 
swishing with pine boughs, cold 
creek mint, lemon peel sorbet, wild 
coriander and soft nettle and 
finding the impossible weight of 
summer evening air and exotic 
cocktails buoying you at the 
base: grated ginger, raw honey, 
vanilla creme and honey-
suckle and a strike of acid-
ity like sunlight sparking 
off mica.  

Handmade by Curt Schalchlin, the owner and 
winemaker of Sans Liege Wines.  After several years 
learning from and working for some of the Central 
Coast's most sought-after producers, Curt decided to 
go his own way.  Sans Liege is an expression of his 
distinctive approach to winemaking.  This release is 
comprised of �ve wines originating in a handful of the 
Central Coast's most up-and-coming vineyards.
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