
Keep Wines
Carbonic Co-Ferment Merlot/Chard
2020

All about this bottle
This comes straight from the organic Sonoma Broadway Farms. The 
flavor reminds one of strawberries and black currants. The minerality 
of the Chardonnay and the faint white pepper aspect of the Pineau 
D’aunis come through in the aftertaste, balancing the perfect tannic 
structure and the bright fruit. Natural yeast fermentation, no added 
filtration or fining.  6 months of oak’s natural neutrality.

T0167-20

A closer look...
Farming Methods: Hand harvested
Winemaker: Johanna Jensen and Jack Roberts
Fining/Filtration: No

Tech Specs
Type: Red Still Wine 
Ingredients: 65% Merlot, 30% Chardonnay, 5% 

Pineau d’aunis
Region/Subregion: United States, California, Sonoma 

County
Organic? Yes
Vegan? Yes
ABV: 12.3%
Sizes Available: 750ml


