
“Sangio”
Carbonic Wine

vintage: 2025

varietal: 100% Sangiovese

appellation: Central Coast

cases made: 1910

alc: 12.0% 

tasting notes:
Cherry, raspberries, strawberry, fennel, licorice, 
a hint of spice, red flowers.

production: 
Harvested at 23 brix. Hand-sorted.

on fermentation: 
Fermented whole-cluster in closed tank for 21days with no 
oxygen. Press after 21 Days the wine finish fermentation in 
neutral barrels on no lees

on elevage: 
100% neutral French Oak, 3 months

rating: 
93pts 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




