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Vintage: 2011 .
_ Seemingly wrought from the
Varietal: 100% Marsanne ggrlnfrg othalloweens pagt, the
1lation: PasoRobles ancha emerges with scents
Zppel_ation: of tart apple, fresh ginger,
(Tempieton Gap) raig-mistleld fidgwalk, fax lh}ps
: ds: Westside Vi d and Werther’s Originals. The
Vineyards: Dery neyar glassy, balanced palate sings
Alc: 14.9% with corliander, resh1
 an- pineapple, tiny purple
Production: 84 cases made flowers and wafFle cone all

Oak: Aged onleesin 100% neutral su&:orted by a shining,
e

: ervescent acidity.
French cak harriques Drink outside with

Time in Barrel: 10months someone close as leaves
fall in early evening.

Fermentation:
Barrel-fermented

Aging Potential: 2-4years
Release Date: 10/4/2012
Serving Recommendation:

Chill i the fridge for 20 minutes,
pull he cork and enjoy.

Complex

(@ multi-faceted, nuanced wine)

| _- . Balanced
Handmadeby Curt Schalchlin, the ownerand : y /) N fwon’t overpower food)
winemaker of Sans Liege Wines. After several years .
learning from and working for some of the Central X = . Aromatic
NCoast'smost sought-after producers, Curt decided to ' ) ’ “ ) IS (heady with floral notes)
) gohisownway. SansLiegeis an expression of his . -
“--distinctive approach towinemaking. This releaseis 3 / . Ra re
¥ comprised of five wines originating ina handful ofthe | (less than 100 cases made)
Central Coast's most up-and-coming vineyards. {




