
Gewürztraminer

vintage: 2025

varietal: 100% Gewürztraminer

appellation: Monterey

cases made: 600

alc: 12.1% 

tasting notes:
Dry. Rose petals, lychee, and pineapple.

production: 
Harvested at night. Hand-sorted and 100% destemmed 
then sent to press. Grapes are lightly pressed on a very long 
Champagne cycle. Unfiltered. Unfined. 

on fermentation: 
Fermented in tank and temperature controlled 
for 4 weeks at 55ºF. 

on elevage: 
Aged in neutral oak for 6 month.

rating: 
90pts Wine Enthusiast

UNION SACRÉ WINES
union sacré 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    |    xavier@unionsacre.com    |    805.369.2777




