ARIEL

BLANC

PRODUCTION NOTES

ARIEL Blanc is a dealcoholized white wine made in a sustainable winery in
Paso Robles, California. With the goal of showcasing lovely fruit and floral
characters, Chardonnay and other aromatic whites are fermented cold in
stainless steel cooperage. Once the desired alcohol and sugar levels are
achieved, some of the fermentations are arrested by chilling the wine to 30
degrees Fahrenheit. Just prior to bottling, the alcohol is gently removed by

cold filtration, leaving less than 0.5% alcohol by volume.

WINEMAKER COMMENTS

ARIEL Blanc has a delicate straw color, crisp acidity and a slight sweetness.
The floral aromas of lilacs and jasmine combined with peach, lavender

and lychee flavors make ARIEL Blanc the ideal alcoholree beverage for
afternoon quaffing. The perfect accompaniment for California cuisine, ARIEL

Blanc also pairs beautifully with fruit and cheese, shellfish and desserts.

TECHNICAL INFORMATION
Composition: Chardonnay blended with aromatic white wines
Alcohol: Less than 0.5% by volume

pH : 3.07

Residual Sugar: 5.81 g/100 ml

Cellaring: Enjoy now, or waif up to two years.

NUTRITIONAL INFORMATION

Serving Size: 8 fl oz.

75 calories / 18 carbs / fatfree




