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GROUNDWORK

VARIETAL VINTAGE APPELLATION

GRENACHE BLANC ‘ 2014 ‘ PASO ROBLES
PRODUCTION VINEYARDS

900 CASES ‘ KOPAK, BEATO AND LAST FRONTIER
ALC % AGING POTENTIAL RELEASE DATE

13.6 ‘ 3-5 YEARS ‘ MARCH 26, 2015
FERMENTATION

100% TANK FERMENTED CLEAN UNDER GLYCOL, MALOLACTIC
CONVERSION ARRESTED AFTER PRIMARY FERMENTATION COMPLETED

SERVING RECOMMENDATION
CHILL IN FRIDGE 20 MINUTES, TWIST THE CAP AND QUAFF. CHEERS!

LEAN BUT RICH: old school nuance, modern soul
FOOD FRIENDLY: enhances meals instead of covering them up
CROWD PLEASER: will wow both geeks and novices, alike

Stare off into a Pacific Coast Sunset from a boardwalk lined with lilacs, and

scented of melted gin and fonic sno-cone... Across the ocean your sight reaches
the far East, where mandarin orange slices, lemongrass and gunpowder green
tea turn the fun up a notch to richly exotic. Fruity with a fresh acidity, this wine
blooms both delicately and a touch daringly, like orchids.

ABOUT GROUNDWORK

Groundwork is all about the fundamentals. Putting to use the empirical knowledge
he has gained from making wine for his first label, Sans Liege Wines, Curt
Schalchlin seeks to bring his experience to a new set of wines that embrace the
soul and simple living of the Rhéne Groundwork is built upon Curt's comfort and
confidence as a winemaker, instructing him to trust in the fruit, the vineyards, and
his own rich experience as guides.

u @SANSLIEGE

@ INFO@SANSLIEGE.COM




