Wander + Found
Chardonnay

THE FACTS

COUNTRY: Germany
REGION: Rhine
CEPAGE: 100% Chardonnay
WINEMAKING: 100% Chardonnay grapes are stainless steel
fermented to retain purity of fruit. The wine is then gently
dealcoholized through vacuum distillation at low temperatures
(~30°C), preserving natural flavors and structure.

ALCOHOL BY VOLUME: 0.5%

AGING: No barrel aging — stainless steel fermented

THE STORY

Crafted in Germany’s renowned Rhine region, Wander +
Found is produced with the same care and technique used
in traditional winemaking. By using gentle dealcoholization

methods, the producers preserve the integrity, minerality,
and character of classic German wines, offering a premium
alcohol-free option rooted in quality and heritage.

THE ADJECTIVES

OVERALL: Bright & Crisp

AROMAS / FLAVORS: Green Apple, Citrus,

Gooseberry, Fresh Hay, Earthy Mineral Notes

MOUTHFEEL: Minerally & Refreshing
=

“Wander; THE SELLING POINTS
FOUIL(] Elegant German Chardonnay With No Alcohol, All

e Character

CHARDONNAY
PAIRINGS: Roast Chicken, Seared Salmon, Pasta
Alfredo, Brie, Charcuterie

NON-ALCOHOLIC
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