
K E G  S P E C I F I C A T I O N S

W I N E  S P E C I F I C A T I O N S

V I N I F I C A T I O N

W H Y  W E  L O V E  I T

T H E  A R T  O N  T H E  C A N

Varietals: 100% Chardonnay 
Vintage: NV
AVA: California 
Alc / vol: 13%

UniKeg 20L Standard keg coupler
The gas pressure gauge reading 
should be between 4 – 10 PSI.
N2 or N2/Argon mix preferred. 25% 
CO2/75% N2 blend. (Guiness Gas) is
acceptable.

 “Whispers” 
by Maureen Meyer
@_maureen_meyer_

Fermented in stainless steel
and partially aged in neutral
oak.

Made from grapes harvested early
to preserve acidity, our White is
alive with opulence and texture
and dances like the first day of
Spring. A sophisticated wine that
works well for aperitif or elevating
your sunlit alfresco dinner. 

T A S T I N G  N O T E S

Lemon blossom, green
apple, almond, vanilla,
bright acidity.

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

White

P A I R S  W E L L  W I T H

Roast chicken, soft cheeses,
onion dip, artichokes and aioli
grilled fish, mushrooms
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20L One Way Unikeg- Standard Coupler


