Sand Point, a patch of land nestled in a crook of the Mokelumne River, is our first habitat
restoration project and our ongoing inspiration to choose a better path forward. We are

dedicated to maintaining an emphasis on farming responsibly, with nature in mind, to
make a difference for our future. Today, we embrace sustainability on the farm, in our

homes and communities.

Our wines seek to inspire sustainable living and promote a healthier environment.
Each wine showcases California’s best varietals, our sustainable farming practices,
and a straightforward winemaking approach that allows them to speak for
themselves. Gather your friends and family, these wines are crowd-pleasers

that capture the importance of living sustainably.

VARIETALS:

Pinot Grigio: Inviting fresh floral flavors with the right hint of zesty lemon.
Sauvignon Blanc: Lively and crisp apple notes with a squeeze of citrus.
Chardonnay: Toasty mellowness of smooth tropical flavors.

Moscato: Refreshingly sweet with a hint of peaches and honeysuckle.

Rosé: Straightforward aromatics of strawberries with juicy watermelon notes.
Pinot Noir: Flavorful strawberry notes balanced by a touch of cherry cola.
Merlot: Indulgent raspberry and vanilla with lush dark berry flavors.

Cabernet Sauvignon: Bold cherry notes with the right amount of spice.

Zinfandel: Bursting with juicy dark berry flavors that are simple, yet bright.

WINEMAKER: Karen Birmingham
WINEGROWER: LangeTwins Family
APPELLATION: California
CERTIFIED SUSTAINABLE:

CABERNET
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