
Flavors |  Citrus Rind. Lychee. Ginger Lily.
Body + Mouthfeel | Medium Minus + Frizzante
Sweetness | Dry. 1.3% RS at bottling.
Pairing | Sunbathing. Boujee Fruit Salad. 

AVA | Cape May Peninsula
Varietal(s) | Albariño 100%
Aging Method | Stainless Steel. 
                             Partial Bottle Fermentation.
Production | 49 Cases

Summer 20222021 Albariño 
Pét-Nat

From the Winemaker
For this vintage we fermented in 3 separate lots with different yeast

strains. The 3 lots were fermented to varying levels of residual sugar,
then blended together to achieve the sugar level we were aiming for

pre-bottling and to ultimately create balance in the wine
post bottle fermentation.


