RECORDINGS.

LOCAL KNOWLEDGE. TRADITIONAL TECHNIQUES.
AN OREGON TILTH CERTIFIED ORGANIC WINERY.

SKINS

“SKIN TO WIN.”

VINTAGE // 2020

VARIETAL // 41% CHENIN BLANC, 37% PINOT GRIS,
9% ALBARINO, 8% VERDELHO, 5% RIESLING

VINEYARDS // MARTIN BROTHERS (ORGANIC], CAT
CANYON (ORGANIC), ZABALA [ORGANIC), CHAPEL HILL
[ORGANIC], HUER HUERO, GREENGATE, NORTH FORK,
MORRO VIEW, POMAR JUNCTION

APPELLATION // CENTRAL COAST

FERMENTATION // WHITE GRAPES DESTEMMED AND
LEFT ON SKINS FOR ANYWHERE FROM 60 TO 90 DAYS

TASTING NOTES // APRICOT, HAITIAN ORANGE,
MARZIPAN

PAIRINGS // BLEU CHEESE, DUCK SAUSAGE,
DRIED FRUIT

ALCOHOL // 12.1%

UPC // 653233615604

SUSTAINABLE + NO ADDITIVES < NATIVE YEAST
VEGAN <+ MINIMAL SULFITES

WWW.FIELDRECORDINGSWINE.COM
805-503-9660

3070 LIMESTONE WAY, SUITE C
PASO ROBLES, CALIFORNIA 93446

@FIELDRECORDINGSWINE



