
It takes a           to create a bold, rich and engaging 
wine like this.  Blending three different varietals into an 
unheard-of combination of aromas, �avors and textures. Aged in a 
combination of stainless steel and neutral oak barrels.

It is rare in the wine world for there to be a truly innovative wine 
created. Using the bounty of California’s North Coast, we blended 
Gewurztraminer, Chardonnay and Sauvignon Blanc into this 
compelling wine.  Who would do this?   I would. 

                              - �e Madman - �e Winemaker -  David Rossi

W H I T E  B L E N DNorth coast
2023

CASES PRODUCED
254

WINEMAKING
•  Slow cool fermentations in stainless steel
•  Aged in combination of stainless and neutral oak with lees stirring
•  54% Gewurztraminer, 31% Chardonnay, 15% Sauvignon Blanc

ALCOHOL CONTENT BY VOLUME
13.9%

TASTING NOTES
Pale gold in the glass. Features engaging aromas of citrus, 
gooseberry and rose. Flavors of apple, grapefruit, lychee, and kiwi. 
�e bright acidity and silky texture creates an engaging wine with 
depth and complexity. 

BOTTLING
April 30, 2024
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