Lifevine
Red Blend CA

THE FACTS

COUNTRY: USA - CA
REGION: California
APPELLATION: California
WINEMAKING: Each lot was fermented separately in stainless steel, with
warm temps and daily pump-overs to extract color and flavor. After
pressing and malolactic fermentation, the wine was aged 3 months in
French and American oak before blending and bottling.
ALCOHOL BY VOLUME: 14.4%
AGING: Aged 3 months in French & American toasted oak.

ANNUAL PRODUCTION: 5000 cases

THE STORY

Lifevine crafts Zero Sugar, Clean Wine with No
Compromise—Ilab-tested for purity, made with transparent
ingredients, and Clean Label Certified. With 90-point ratings,

. .
I- I f e award-winning taste, and a vegan-friendly promise, it's wine you
eV I n can feel good about—every sip, every bottle

EERO SUGAR ‘ N PHILOSOPHY: At Lifevine, we believe what's in your glass
SRITY TESTED | novaer should support your lifestyle, not compromise it. That's why every
: bottle is lab tested and transparently labeled—so you know
exactly what you're drinking. Our commitment to purity,
transparency, and zero sugar reflects our core philosophy: to help
you sip confidently and live well.
BIOGRAPHY: Lifevine crafts zero-sugar, lab-tested wines using
clean, transparent ingredients. Committed to purity and quality,
they deliver award-winning taste with no compromises.

THE ADJECTIVES

[;&m_{__fi‘j.‘) OVERALL: Bold Red Blend with Zero Sugar & Purity You Can
Trust

AROMAS / FLAVORS: Jammy blackberry, plum compote, and

fresh herb aromas burst from the glass.

MOUTHFEEL: Soft and balanced in acidity

THE SELLING POINTS

Zero Sugar, Full Flavor

SUSTAINABILITY: Sustainable In Practice, Minimal Intervention /

Augmentation

PAIRINGS: Pairs with grilled meats, roasted veggies, or dark
serendipity chocolate
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