
Rosé, the demure sister, is learning to tango. Notes of pear nectar and  
white gummy bear inflect a mature base of strawberry schnapps, pinewood, and  
lemon lime seltzer. As flirty as she is complex, this rosé is both modern, classic 
and impossibly easy going.

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 Rhône 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.

DRY : this isn't your grandma's sweet blush wine

FOOD FRIENDLY : acidity and lively fruit are ideal for diverse food

SAIGNEE : made from the free run of 100% Grenache´
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VARIETAL             VINTAGE          APPELLATION

PRODUCTION                 AGING      

ALC %      AGING POTENTIAL         RELEASE DATE

SERVING RECOMMENDATION

VINEYARDS  

GRENACHE ROSE                   2014                         CENTRAL COAST

250 CASES              FIVE MONTHS IN STAINLESS STEEL

13.4                      1-3 YEARS                          MARCH 26, 2015

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

ALTA MESA, ALTA COLINA, DERBY, LARNER, BIEN NACIDO, KOPACK

´

SANS LIEGE WINES            @SANSLIEGE   INFO@SANSLIEGE.COM


