
PET-NAT 
SKINS 
GRAND VALLEY 

 

VINEYARD 
Siphon Vineyard 

Snow Vineyard 

GRAPE VARIETIES 
85% Albariño 

15% Aromella 

 

ABV 
13.4% 

SAUVAGE SPECTRUM 
676 38 ¼ Rd 

Palisade, CO 81526 

patric@sauvagespectrum.com 

www.SAUVAGESPECTRUM.com 

 
TASTING NOTES 
Aromatic amber sparkling wine with limited 
tannin. Bubblegum, Beeswax and a touch of 
muskiness plays well with a full body and fine 
beading bubbles. 

WINEGROWING 
Grown with a focus on sustainability. These 
grapes are farmed on alluvial soils mixed with 
larger volcanic strata. A properly managed, 
umbrella like canopy allows for just the right 
air flow and dappled sunlight onto the 
clusters to achieve maximum quality. The 
soils of the vineyard site enhances the 
expression of character for each variety and 
lends to the uniqueness of the wine. 

WINEMAKING 
Albariño was picked early with a higher than 
usual acidity. Whole clusters were left intact 
and gassed under a Co2 blanket for carbonic 
maceration. Aromella was picked as a 
sparkling wine and juiced directly at the 
press. After 8 days of carbonic maceration 
pigeage was carried out on the Albariño and 
the must was punched down for two 
additional days before pressing and blending 
the two lots for fermentation in stainless 
steel. 
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