NOMADICA

Fermented Dry - Og Sugar / Sustainable Farming /
Low Intervention / Wine On Draft- 20L, Uni-Keg

Sparkling White

TASTING NOTES

Grapefruit, lemon,

: Z; honeydew, nectarine,
. . . k
O saline minerality ST
E WINE SPECIFICATIONS WHY WE LOVE IT
> Varietals: 75% Chardonnay Lively citrus and honeydew melon.
and 25% French Colombard The faintest kiss of nectarine.
Vintage: NV Fresh saline minerality and sizzling
AVA: California frizzante. This wine sings of white
Pr— Alc [ vol: 13% sand, warm days, and relaxation.
( ) VINIFICATION PAIRS WELL WITH
> Fermented in stainless steel Sushi, ceviche, grilled fish
and Chardonnay partially (anything seafood sings), shishito
aged in neutral oak. peppers, caesar salad, herby
vinaigrette, caprese
. KEG SPECIFICATIONS
LtHrenl THE ART ON THE CAN
UniKeg 20L Standard keg coupler.
The gas pressure gauge reading “A Living Thing”
swill vary by system design but will by Gabrielle Teschner
likely be between 11-16 PSI. @architeschner
Gas should be 100% CO2

A flow control faucet is
recommended to minimize
foaming

20L One Way Unikeg- Standard Coupler
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