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(OURNEYMAN WHITE

TECHNICAL INFO

VINTAGE: 2022

VARIETAL: 40% Clairette, 40% Grenache
Gris, 20% Grenache Blanc

APPELLATION: Paso Robles

VINEYARDS: Melange du Rhone,
Briarwood, Kopack

ALC: 12.4%
PRODUCTION: 120 cases
FERMENTATION: 60% barrel fermentation,

40% stainless steel fermentation with
native yeast

ELEVAGE: 10 months sur lie
FRENCH 0AK: 60% neutral French

barriques, 40% stainless steel

AGING POTENTIAL: 4-6 years
RELEASE DATE: October 14, 2023
SERVING RECOMMENDATION: Chill slightly,

10-15 minutes in the refrigerator, pull
the cork and enjoy!

TASTING NOTES

ABOUT SANS LIEGE

Sans Liege is my relentless search for
independence. Equally aligned with
the freedoms of the New World and
the heritage of the Rhone Valley, I am
careful not to hold too closely to either.
Tending fruit in vineyards that have
captured my heart from Paso Robles
down to Solvang, these sites speak for
me and I for them; the only partners
now on this path I tread.

- Curt Schalchlin, Winemaker

The 2022 Journeyman White is an intriguing blend of Clairette, Grenache Gris &

Grenache Blanc with a nose of Peach, lime zest, fennel seeds, fleur de sel

and melon. It embodies a beautiful richness balanced with a bright minerality and a

slightly herbaceous finish.
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