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2023 CHÂTEAU SAINT-PIERRE ‘EDEN’ ROSÉ
CÔTES DE PROVENCE AOP, FR ANCE

Château Saint-Pierre sits in the heart of Provence. The domain has a rich history; the 
Saint-Pierre priory dates back to the 11th century.  It was originally the property of 
Foulques, the Lord of Les Arcs.  In 1055, the church was bequeathed to the Abbey of 
Saint-Victor in Marseille.  The priory was built on the ruins of a Gallo-Roman villa that 
dates back to the 1st century! In the modern era, the priory was transformed into a private 
estate with an orchard, and then into a vineyard, while still retaining its unique and 
timeless charm. Today, it is a picturesque part of the Provençal Bastide, where history 
meets culture. Château Saint-Pierre has gained a reputation for producing excellent quali-
ty wines since the 1970s. The domaine remains dedicated to preserving the connection to 
nature in their vineyards, and is converting to entirely organic farming.

The EDEN bottling is a blend of 40% Grenache, 30% Cinsault and 30% Syrah. The grapes 
were mechanically harvested. Direct pressing followed by an 8-day cold stabilization and 
static settling for 1 hour. Cold fermentation, processed entirely in stainless-steel tank.

Pale peach color. Inviting aromas of tart red fruits laced with chalk dust. The palate is fresh 
and appealing, with flavors of raspberry, strawberry, watermelon rind and a burst of lemon. 
Vibrant and elegantly textured, with a so¥t mineral flourish on the long, silken finish.

RETAIL: $21.00
WINE CLUB MEMBER: $17.85

SUGGESTED RECIPE: Seared Ahi Tuna & Rocket Pear Salad
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https://www.delish.com/uk/cooking/recipes/a29869428/seared-ahi-tuna-steak-recipe/
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2023 GROUNDWORK GRENACHE ROSÉ
PASO ROBLES ,  C ALIFORNIA

Growing up in East Los Angeles, Curt Schalchlin didn’t try his first wine until he was in 
college at Cal Poly San Luis Obispo, where he majored in Business. It was through his 
part-time job during school at Trader Joe’s that he discovered bottles from all over the 
world and his casual interest in wine tasting on the weekends turned into an eventual 
fascination and ultimately, his vocation. Later, Curt took the opportunity to help his friend 
McPrice Myers, who was starting his own winery. It was while working with McPrice and 
Russell From, of Herman Story and Barrel 27 wineries, that Curt first fell for Rhône 
varietals*. A trip to the actual Rhône Valley in France and a conversation with Bernard 
Gripa—a third-generation grower in Saint Joseph—inspired Curt to start his own wine label 
and call it ‘Sans Liege’ which means “without allegiance” in French. In his words, Sans Liege 
is “a relentless search for independence. It is equally aligned with the freedoms of the New 
World and the heritage of the Rhône Valley but is careful not to hold too closely to either. 
Instead, I trust my intuition as to the microcosms of each vineyard site and vine to guide 
my work through each vintage.” 

Groundwork is Curt’s second label focused on single varietal wines, all of which are 
sourced from select vineyards on the Central Coast. Groundwork is all about the funda-
mentals. Putting to use the empirical knowledge he has gained from making wine for Sans 
Liege, Curt seeks to bring his experience to a new set of wines that embrace the soul and 
simple living of the Rhône and other wine-producing areas of Europe.

100% organic Grenache hand harvested from the Kopak Vineyard (90%) and Portrero 
Vineyard (10%) The grapes were sent directly to press upon arrival at the winery and were 
fermented in stainless-steel tanks with native yeast. Aged four months in stainless steel. 
Bottled unfined and unfiltered, with minimal SO₂ added.

Pale rose gold hue. Delicate aromas of mixed summer fruit. Pleasantly refreshing on the 
palate with crisp flavors of white peach, apricot, Mirabelle plum and freshly squeezed 
lemon. A more textural style of rose with a juicy, lip-smacking finish. 328 cases produced.

* We note with some irony that while Grenache is widely referred to as a “Rhône varietal,” it 
is not originally from France. Depending on who you ask or what text you read, it is 
originally from Spain (Garnacha), or possibly from Sardinia (Cannonau).

RETAIL: $19.00
WINE CLUB MEMBER: $16.15

SUGGESTED RECIPE: Seared Crab Rangoon
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https://www.thespruceeats.com/crab-rangoon-recipe-694420

