
2022 ‘DIRTY JAMS’ RED WINE (ENJOY CHILLED)

• 80% Sangiovese (Carbonic), 20% Pinot Gris (Skin Contact)
• Central Coast, California
• Alc. 12.5% by vol.
• Aged 6 months in neutral French oak barrels
• Natural
• 30 cases produced

This wine is a unique blend, comprising a single barrel of carbonic Sangiovese harmoniously blended with skin 
contact Pinot Gris. Its intriguing flavor profile can be best described as a tropical orange wine, infused with the 
metallic notes of iron and the grounding essence of earth. On the nose, the wine expresses cherry and Logan-
berry without any rusticity, offering an incredible freshness. As for the taste, it predominantly exudes the tangy 
flavor of sour cherries. In essence, this wine is a true celebration of sour cherry.


