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VinTap is engaged in producing and distributing artisan wine in 5.17 gallon, stainless steel and one-
way kegs to the hospitality industry.  
 
Sealed kegs are coupled to a nitrogen or argon gas system, guaranteeing the wines remain winery-
fresh from the first to last glass. 
 
Point of difference - open bottles of ‘by the glass’ wine inevitably show the damage of oxidation 
regardless of wine preserving practices  
 
The ultimately green program - VinTap goes beyond recycling by offering stainless steel reusable and 
one-way recyclable kegs.  The impact reduces glass usage and disposal volume (one keg = twenty six 
bottles). 
 
Wine by the keg offers an exceptional value to consumers by eliminating traditional packaging costs.  
 
Corked wines eliminated - the cork taint characteristic, Trichloroanisole or TCA is statistically 
present in 3 to 5 % of bottled wines. 

 
 

White Wines 
 
 
 
‘THE CLIMBER’ CLIF FAMILY,  2011 Sauvignon Blanc, California  … 
 
 
Appellation: California – Grapes sourced from Lake County, Lodi and Monterey. 
Varietals:  88% Sauvignon Blanc, 4% Muscat, 6% Riesling and 2% Chenin Blanc. 
Winemaking: The Wine was 100% cold- fermented and aged in stainless tanks. 
Taste characteristics: The backbone of the wine is classic Sauvignon Blanc melon and citrus, the Muscat 
adds the floral and rich texture. Riesling provides a crisp foil to the Muscat as well tropical flavors. The 
Chenin Blanc adds a complimentary mineral component. 
 
PICNIC TABLE – 2011 Chardonnay, Napa Valley … 
 
 
Appellation: Napa Valley 
Varietals:  100% Chardonnay 
Winemaking: Stainless Steel fermentation, followed by six months of barrel aging in a mix of French Oak. 
Taste characteristics: Caramelized apples, brightened by an elegant citrus finish of lime and Meyer lemon.    
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BOAT DOCK – 2011 Dry Rosé of Grenache, California 
 
 
Appellation:  California 
Varietals: 100% Grenache 
Winemaking: Grapes are crushed into tanks and left on the skins for 12 hours.  The juice is then drained and settled 
overnight followed by fermentation at low temperature. 
Production:  25 Barrels 
Taste characteristics: Wild strawberry, guava and a crisp finish of lemon and lime. 
 
 
 

Red Wines 
 
 

 
RUE BOUCHER – 2009 Grenache, Syrah & Mourvedre, California…  
 
 
In his final years, Vincent Van Gogh left Paris for the Village of Auvers, in the South of France where he 

could be seen walking along the Rue Boucher with his easel and paints. 

 
Appellation: San Luis Obispo, Russian River & Contra Costa - California                      
Varietals: 77% Grenache, 10% Syrah & 13% Mourvedre  
Winemaking: 100% tank fermented, 100% barrel aged in seasoned French oak 
Production: Forty six barrels 
Taste characteristics: Homage to the classic Southern Rhone blends of France, the wine demonstrates the 
harmony of these three complimentary varieties.  The Grenache provides the bright and juicy Blackberry; the 
Syrah contributes core berry fruit and pepper; and the Mourvedre adds a touch of gaminess, body and spice. 
 
REGION ONE – 2009 Pinot Noir, Carneros, Napa Valley…  
 
 
Appellation: Carneros, Napa Valley – Sourced from two dozen different vineyards in Carneros, the clones 
are as follows: Pommard, Martini and Dijon 115.                    
Varietals: 100% Pinot Noir  
Winemaking: Three to five day cold soak and aged eight months in French oak barrels. 
Production: Six barrels 
Taste characteristics: Colossal layers of Cranberry, Pomegranate and red berry. Mocha, spice and an ultra-
smooth texture provide the platform for the substantial finish. 
 
 
 



 

Vintap North America, LP – 1764 Scott Street – Saint Helena, California 94574 
www.vintapwine.com – (707) 968-5023 

 
 
 
OLD FIELD BLEND – 2010 Carignane, Petite Sirah and Zinfandel, California … 
 
 
The genesis for the outstanding Zinfandels of California came from the complex field blends planted by 

Italian Immigrants who settled in the North Coast. The three classic varietals that were inter-planted 

consisted of Petite Sirah, Carignane and Zinfandel. 

 
Appellation: Petite Sirah from Mendocino; Carignane from Contra Costa and Zinfandel from Napa 
Varietals: Petite Sirah, Carignane and Zinfandel 
Winemaking: 100% tank fermented, 100% barrel aged in seasoned French oak 
Taste characteristics:   Side of the road blackberries come to mind.  The wine demonstrates rustic flavors 
and an elegant texture with a bright finish of black raspberry, orange peel and spice. 
 
 
 
 
DUEXVILLE – 2009 Cabernet Sauvignon, Napa Valley… 
 
 
Appellation: Napa Valley 
Varietals:  78% Yountville Cabernet Sauvignon, 16% St. Helena Cabernet Sauvignon and 6% Napa Valley 
Merlot 
Winemaking: Open top fermentation to near dryness on the skins, with punch downs 3 times daily until 7° 
brix then followed by punch downs twice a day.  Final fermentation was completed in the barrel.    
Oak: 20 months in 100% French barrels; 49% new 
Production: 8 Barrels 
Alcohol: 14.5%  
Taste characteristics: Sensational with a rich, firm structure of blackberry, cherry, clove, anise, vanilla, and 
Provencal herbs.    
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