
Natural wine is a type of wine that is produced using simple or traditional 
methods as part of a movement among winemakers. While there is no 
standard definition of natural wine, it is generally made without the use 
of pesticides, herbicides, and with few or no additives. Typically, natural 
wine is produced on a small scale using traditional methods instead of 
industrial ones, and is fermented using only native yeast. It is also unfined 
and unfiltered, and often uses minimal e�ective S02, allowing the wine to 
express the terroir and the grape variety with minimal intervention.

‘My Fruit Trees’ Red Wine Blend № 2022
About My Fruit Trees: My Fruit Trees is a unique and varied collaborative wine 
that draws inspiration from Carmen's incredible home garden-farm, which is a 
sight to behold with chirpy chickens, towering kale trees, succulent artichokes, 
and a treasure trove of fruit trees, including plums, mulberries, apples, and more. 
This is where My Fruit Trees wine was born.

The wine is a one-of-a-kind blend of red, white, and orange wine in one bottle, 
o�ering a rainbow of flavors. It is made up of six grape varieties, including 19% 
Gamay, 19% Pinot Noir, 19% Syrah, 19% Gewürztraminer, 19% Pinot Gris, and 5% 
Orange Muscat, with each grape variety fermented separately to achieve maxi-
mum flavor. Each grape contributes its own unique flavor profile to the blend. 
The Gamay grape brings bright red fruit flavors like raspberry and cherry with a 
hint of black pepper and spice. Pinot Noir o�ers elegant and nuanced flavors of 
red and dark berries with a subtle earthiness and notes of spice. The Syrah 
grape adds a bold and rich character with flavors of blackberry, blueberry, and 
plum, finishing with a spicy and peppery note. Gewürztraminer is intensely 
aromatic and contributes floral and spicy notes with flavors of lychee, apricot, 
and tropical fruit. Pinot Gris is bright and crisp with flavors of green apple, pear, 
and citrus, and a hint of minerality. Lastly, Orange Muscat adds an aromatic and 
floral touch with flavors of orange blossom, peach, and honey.

Carmen's garden in Los Angeles draws inspiration from the Central Coast, which 
is teeming with all sorts of life and plants. Combining six di�erent grapes in a 
single bottle is the perfect way to celebrate this abundant life force. My Fruit 
Trees wine is bursting with flavor and energy from all the di�erent grapes living 
and working together, o�ering a magical sip of the Central Coast in a glass. So, 
open a bottle of My Fruit Trees and let its enchanting flavors inspire your garden-
ing aspirations.

Tasting Notes: My Fruit Trees displays a vibrant ruby-red hue that shimmers with 
orange highlights at the rim. The nose is a delightful combination of fruity and 
floral aromas, revealing a bouquet of red and dark berries, tropical fruit, orange 
blossom, and rose water. The palate is light and juicy, with a refreshing acidity 
that tantalizes the taste buds. The dominant flavors are a medley of fruits, 
including raspberry, dark berries, peaches, nectarines, lychee, persimmon, stone 
fruit, lemon, lime, yuzu, plum, sour cherry, kumquat, honey, and orange. Its com-
plex flavor profile is simply irresistible. Open a bottle of My Fruit Trees, and let its 
enchanting flavors inspire your gardening aspirations.

ABV : 13.1%

AVA : Central Coast

Total Production : 112 cases


