Reeve Wines
Remy Saves The Sea Rose

THE FACTS

COUNTRY: USA - CA
REGION: Mendocino County
APPELLATION: Mendocino County
CEPAGE: 100% Carignan
WINEMAKING: These grapes were hand-picked in the early
morning and then gently whole cluster pressed to tank. The
wine was fermented at cool temperatures and aged in stainless
steel to preserve the vivacity and freshness of these vines.
ALCOHOL BY VOLUME: 12.7%
AGING: Aged in stainless steel.
ANNUAL PRODUCTION: 1000 cases

THE STORY

Reeve Wines is a small-production Healdsburg winery
led by Noah and Kelly Dorrance, a husband and wife
collaborative committed to crafting wines with verve
and intensity from land that tells a story. Noah and Kelly
launched Reeve in 2015 as creative follow up to
Banshee, the wine label Noah started with friends in
2009. Through Reeve, Noah further explores the
diverse terroirs of Northern California, producing wines
from their vineyard estate and fruit sourced from some
of the most coveted vineyards in the Anderson Valley,
Mendocino County and the Sonoma Coast.

THE SELLING POINTS

Bright, fresh rose from an organically farmed vineyard.
SUSTAINABILITY: Green Practicing, Sustainable In
Practice, Minimal Intervention / Augmentation, Natural
Fermentation

serendipity

Copyright 2026 by Serendipity Wines www.SerendipityWines.com



