NOMADICA

Fermented Dry - Og Sugar / Minimal Added SO2 /
Sustainable Farming / Low Intervention /
The Perfect Pour = 250mlL

Rosé
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TASTING NOTES

Rose petals, violets, ripe
strawberry, fresh sage,

saline minerality.

WINE SPECIFICATIONS
Varietals: Merlot, Gamay,
Grenache

Vintage: NV

AVA: California

Alc /vol:13%

CASEDIMENSIONS

Can size: 25omL/ 8.45 oz
/ one-third of a bottle

VINIFICATION

Fermented and aged in
stainless steel to keep wine
crisp and bright. Fined and
filtered.
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WHY WE LOVEIT

This rosé sings of endless
summer days. Picture
farmers market
strawberries devoured at
the beach, a tinge of
saltwater on your tongue, a
violet bouquet. Sharp
acidity and a clean finish,
thiswine is an anthem to

July.

THE ART

“Tasty Froggy”
Osamu Kobayashi

@osamu_kobayashi

CARA BERTONE
cara@explorenomadica.com




	Slide 1

