“40 days”

Co-fermented on skin for 40 days | Orange Wine

VINTAGE: 2025

VARIETALS: 40% Gewiirztraminer,
30% Pinot Blan,
20% Pinot Gris,
10% Sylvaner

APPELLATION: Central Coast
CASES MADE: 1500
ALC: 12.3%

TASTING NOTES:
Orange blossom, honeysuckle, potpourri and chamomile.

PRODUCTION:

100% destemmed. Unfiltered. Unfined.

ON FERMENTATION:
Native yeast. Co-fermented on skins for 40 days at 55°F.

ON ELEVAGE:
Aged in 9oo Gallons wood tank.

RATING:
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* CO-FERMENTED ON 3K

UNION SACRE WINES

Eat. 2074

UNION SACRE IS FOCUSED ON DELIVERING WINES THAT STRIKE A BALANCE BETWEEN SUNSHINE AND

PLEASURE. THESE ARE NOT WINES OF PRIVILEGE AND POWER, THESE ARE WINES MADE FROM

A LIFETIME OF LABOR FOR THE UNTELEVISED TABLES THAT UNITE THE HEART OF THE WORLD.

OWNER + WINEMAKER: Xavier Arnaudin | XAVIERQUNIONSACRE.coM | 805.369.27777





