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AN OREGON TILTH CERTIFIED ORGANIC WINERY.

BOXIE
“IT’S NOT YOUR AUNT SUSAN’S BOXED WINE.” 
VARIETALS // 42% CHARDONNAY, 27% MELON, 

20% PINOT GRIS, 6% SEMILLON, 5% XAREL.LO

APPELLATION // CENTRAL COAST

FERMENTATION // CHARDONNAY PRESSED AFTER 24 

HOURS OF SKIN CONTACT AND FERMENTED AND AGED 

IN NEUTRAL FRENCH OAK.  OTHER VARIETIES 

FERMENTED ON SKKINS FOR 30 DAYS AND PRESSED TO 

NEUTRAL BARRELS FOR 4 MONTHS OF AGING

ALCOHOL // 13.9%

UPC // 742779421982

SUSTAINABLE  �   NO ADDITIVES  �   NATIVE YEAST

VEGAN   �    MINIMAL SULFITES

After years of experimenting with crafting orange wines 

for both our SKINS cuvee and our classic Ramato style 

Pinot Gris blends, we decided to craft the perfect orange 

wine to introduce the box wine drinker to the genre. A 

mix between classic California Chardonnay and orange 

wine techniques on Pinot Gris, Riesling and Albarino 

makes this the perfect wine to chill down and keep on 

tap in your refrigerator. *remove outer box to slap bag*


