
Keep Wines
Counoise California
2020

All about this bottle
Organically grown in the Sierra Foothills at the David Girard Vineyard. 
Carbonic fermentation for 10 days followed by a mild foot stomp to 
complete the fermentation process. This wine spent six months in 
neutral wood before bottling, and it has no dissolved oxygen. This is 
a soft, fruit-forward wine that benefits from being served either cold or 
at cellar temperature. Natural yeast fermentation, no added filtration 
or fining.

T0163-20

A closer look...
Total Production: 190 cases
Farming Methods: Hand harvested
Winemaker: Johanna Jensen and Jack Roberts
Fining/Filtration: No

Tech Specs
Type: Red Still Wine 
Ingredients: Counoise
Region/Subregion: United States, California, Sierra Foothills
Organic? Yes
Vegan? Yes
ABV: 12.3%
Sizes Available: 750ml


