
2020                     WINE FELLAS
PANDA JUICE
                     WHITE WINE, NORTH COAST AVA
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W E L C O M E  T O  T H E  J U N G L E .  You're 
never quite sure where you are. 
Apricots, pears, and orange blossoms 
turn into a high-frequency citrus verve 
with calcareous mineral liftoff. It's 
mouthwatering and quenching, like 
nothing you've ever tasted before. 
Flirtatious, flinty, and nutty, it's crunchy 
and winning. The Panda Juice is an 
oenophile's geeky treasure.
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F U N K Y  F R E S H  S C A L E :

W I N E  S T O R Y **  
P A N D A  J U I C E  I S  Y O U R  J U M A N J I .
The skin-contact Sauvignon Blanc is from the ‘Hillside 
Vineyard’ in Talmage, right above the City of Ten 
Thousand Buddhas in Mendocino County. These 
head-trained vines were planted on loam in the 1980s. 
The ‘Hillside Vineyard’ is CCOF certified organic and 
makes up almost half of the Panda Juice blend. The 
Sauvignon Blanc fermented on the skins for three weeks 
to extract phenolics that bring a thrilling arsenal of flavors 
and a slight ‘orange’ or ‘amber’ tint. The Roussane, also 
skin-fermented, is from the ‘Morrine Vineyard’ in the High 
Valley AVA, which adds saline mineral complexity and 
fragrance. The ‘Deanda Vineyard’ Chenin Blanc brings 
lively acidity and freshness, while Wine Fellas benchmark 
‘Open Hand Ranch’ Chardonnay exuberates richness. A 
minuscule portion of Muscat from ‘Davis Drive Vineyard’ 
was essential to ushering in the signature floral terpenes. 



W I N E F E L L A S . C O M

26PPM
SULFUR 
DIOXIDE 

6.73 G/L
TITRATABLE 

ACIDITY 

3.47
POTENTIAL 
HYDROGEN

1.07 G/L
VOLATILE 

ACIDITY

<0.1 G/L 
MALIC 

ACID

0.6 G/L 
RESIDUAL 

SUGAR

12.13%
ALCOHOL

— L E T ’ S  G E T  T E C H N I C A L ** 

COUNTRY
MADE IN AMERICA

REGION
CALIFORNIA

APPELLATION
NORTH COAST AVA

FARMING
ORGANIC (PRACTICING)  
ORGANIC CCOF CERTIFIED

SOILS
VOLCANIC, CLAY & LOAM

VARIETALS
SAUVIGNON BLANC 48%
ROUSSANNE 27%                           
CHENIN BLANC 12%                
CHARDONNAY 10%                
MUSCAT 3%

AGED IN
NEUTRAL FRENCH OAK 6 MONTHS

FILTRATION
UNFINED & UNFILTERED

SERVING                          
WITH SALTY FOODS, ESPECIALLY 
PROSCIUTTO & OYSTERS                         
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AU NATUREL

HANDPICKED

LOW SULFITES LAB ANAYLZED

ORGANIC

NATIVE 
FERMENTATION

NO ADDED 
SUGAR

NATURAL WINE

NO BAD JUJU


