
VINTAGE: 2023
REGION: Sonoma County, CA
VINEYARD: Benguerel
GRAPES: Primitivo
YEASTS: Ambient
FERMENTATION: Stainless steel
MACERATION: 50% of lot for 3 hours
AGING: 4 months in neutral french oak
CLARIFICATION/FILTRATION: Unfiltered/
Unfined
ADDED SO2: 20ppm
ALCOHOL CONTENT: 12.5%
FARMING: Organic
VOLUME: 750mL

FRES.CO
ROSÉ OF PRIMITIVO

Focused on regenerative viticulture, the team behind Fresh Wine Company is 
producing perfectly of the moment California natural wines. 2019 was their first 

commercial vintage, made with fruit sourced from vineyards practicing within strict 
ideoligical parameters around the Sonoma Valley.


