VINEYARD

Special Limited Release

TAKE ME
TOYOUR

LITER

VINTAGE: 2025

VARIETALS: 51% Grenache Blanc, 19% Pinot Gris,
12% Grenache Gris, 8% Vermentino, 6% Pinot Blanc,
4% Orange Muscat

AVA: 25% Oasis (Monterey), 20% Windfall (Paso Robles),
17% Camp 4 (Santa Ynez), 12% Loma Del Rio (Monterey),
8% Creston Ridge (Paso Robles), 7% Ventana (Arroyo Seco),
7% Jack McGinley (Santa Ynez), 3% Carrasco (Paso Robles),
1% Pear Valley (Paso Robles)

DRINKABILITY: Now -2030
SERVING TEMP: 58°F
ALC: 11.5%

WINEMAKING: Each variety is picked and fermented
separately at low brix and good natural acidity.
Desetemmed and fermented at cool temperatures in

both rotary and stainless steel closed-top tanks. The
average time of skin contact is 14-16 days before pressing
into stainless steel. The wine is kept cold and only minimal
sulfur is added before bottling.

LABEL ART: Original art from 1855 edition of “Bordeaux
et Ses Chateaux”, spaceship courtesy of Jules Vern, circa
1870.

CONTACT: Orders@TBSBrands.com

UPC: 769434000009

69434100000
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