
We recently celebrated our first business 
birthday at Untamed Wine Estates on May 29th. 

To kick off this quarter’s newletter, we wanted to 
personally say thank you for your continued 

support of our wines and winery. 

We both came from entrepreneurial backgrounds 
and together formed this dream of producing our 

own label.  This first year made our “Untamed” 
dream a reality. 

Each day is a new adventure in this business, but  
it always begins and ends with one goal in mind:  

to continue to raise the bar on our tasting 
experience at Untamed. 

This year you will experience new wines, a new 
building, growth in our production, and the wine 

industry surrounding us. 

We’d like to raise a glass in gratitude for joining 
us on this journey, for believing in our story, and 

for enjoying our wines.

Cheers to a successful first year and many more 
to follow. 

-Dane & Mckenzie Sanvido
& The Untamed Family
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Construction!
If you have visited us in the last few weeks you may have noticed some major movement throughout the 
property: we’re adding an additional building for wine production. We are considered a Custom Crush facility, 
meaning that we help facilitate the production of wine for not only our winery, but for other local wineries 
throughout the area. This year we will be processing close to 20,000 cases worth of wine during harvest! 

One Year Down, Many More to Go! 
It’s hard to believe we have been open for over a year already! Thank you to everyone who participated in our 

celebration on May 29th, we hope you enjoyed our unique tasting experience. 

  

Release of the Pinot Noir Rosé
Our Pinot Noir may be sold out, but don’t let that stop you from trying 
the next best thing: 2021 Pinot Noir Rosé. With only 100 cases produced, 
this wine is bound to sell out fast during this rosé season. 
A wine club member exclusive wine.  

Here’s an update from our winery:
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Upcoming Cru Events

Events in June, July, and August: 

Mike’s Q Steak Nights
Every 2nd and 4th Friday of each month we will be hosting 
Mike’s Q Steak Night. Join us for amazing steaks paired with our 
delicious wines. 6-8:30 pm.

Dog Days of Summer 
If you’ve been on our production tour, you know we’re dog lovers. 

We’re encouraging you to bring your pups out during the summer months. 
We will be offering a special doggy food menu and some other treats! 

Plan to sit and stay. July 3rd-August 11th.  

Wine Down Wednesdays
Back by popular demand, Wine Down Wednesday Pizza Nights are 
returning for the month of August. Join us every Wednesday night 
from 5:30-8pm for a special priced dinner menu, try our special WDW 
featured pizza each week. 

Other Featured Upcoming Events: 

Harvest Celebration: Sparkling Rosé Release
This harvest year is going to be a doozy! Toast to the grape season with one of our newest sparkling 

wine additions. Our rosé is made with a blend of Pinot Noir and Chardonnay. Find out what happens 
when our two greatest varietals come together with some bubbles. Date: TBD 

South Africa Wine Club Trip
Join us on adventures through Cape Town, the wine country, and an African safari. January 2023. 

For more information or to rsvp to an event above, please send us an email: info@untamedwines.com 



Inside the 3 and 6 bottle wine club shipment this quarter, you will find 
 our featured wine of the summer: 2019 Steen

What is Steen?

Steen is the South African name for the white wine varietal most commonly known as Chenin Blanc. 
Chenin Blanc originated from the Anjou region of France, but is now known as South Africa’s primary 
grape due to the popularity and amount planted throughout the country. Kicknamed the “workhorse” of 

the South Africa wine world, Steen is often used as a base for South African Brandy in addition to making 
a fabulous wine.   

Where did the name Steen come from? 

Chenin Blanc was originally brought to South Africa in 1652 along with the varietals Semillon and Frans-
durif (known as Listan in French). It is thought that Listan was confused in a phonetic misspelling to the 
local Dutch as “La Steen.” As a shortened version of this new word, “Steen” became known as a varietal. 
It was not until 1963 that scientists discovered that Steen and the varietal Chenin Blanc were identical.

For us at Untamed, we titled our Chenin Blanc as “Steen” to pay homage to the long history of Chenin 
Blanc in South Africa. Steen is also one of the first varietals that Dane produced as a winemaker in South 
Africa, and is therefore near to our winemaking hearts.

Steen Production

Once harvested from the Chenin Blanc vines in Monterey, our grapes were whole bunched pressed, cold 
settled, and barreled. Once in barrel, they completed primary fermentation and malolactic fermentation in 
barrel before aging sur lie for 6 months. Our Steen was then cold stabilized,  filtered,  and bottled in Texas 

for your enjoyment.
 

Taste? Pairings?

More complex than a Sauvignon Blanc, but lighter in style than a Chardonnay, our Steen really stands 
apart in any tasting. Tropical notes arrive upfront on the palate, followed by a rich, creamy mouth feel. 
Perfect for pool days or afternoons around the BBQ (Braai, if you stick with the South African lingo). 

Pair with any creamy pasta dishes, seafood, or summer weather for best results. 
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Recently Bottled Wines to Look Forward to...

2021 Pinot Noir Rose (available now)
2021 Cabernet Franc Rose

2021 Sangiovese Rose
2021 Chardonnay

2021 Steen
2020 Sangiovese 

2020 Grenache Noir
2020 Malbec

2020 Cabernet Franc
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