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NewAge, produced by family-owned Bodegas Bianchi from sustainably-
farmed, picked-by hand, estate-owned vineyards in Argentina, the
grapes for NewAgewines are crushed and cooled, followed by 12 hours
of cold maceration (to pull the color and flavor from the skins)
and then pressed. Fermentation begins by inoculation with selected
yeasts , half- way through the fermentation process the wine is
centrifuged (spun) to halt fermentation, creating slightly sweet, wine
with a slight sparkle to them.

Enjoy these wines chilled on their own or serve as simple or complex
cocktails.

Unique Cocktail Recipes 
on back label of bottles


