
 
 
 
2024 Insieme 
 
Winemakers:  Randy Pitt & Dick Handal 
 
§  Harvest: September 2024 
§  In the Cellar: Aged in stainless steel and neutral American and French Oak Barrels 
§  Length of time in fermentor: 10 days 
§  Bottled:  June 2025  
§  Alcohol:   12.5% 
§  pH:  3.3 
§  Residual Sugar:   Less than 0.1% 
§  Varietal: 100% Petite Sirah 
 
Crafted in the traditional méthode champenoise from 100% Petite Sirah grown at Venturi Family Vineyard in 
Mendocino County, this unique sparkling wine draws inspiration from classic Lambrusco. It offers lifted floral aromas, 
vibrant cherry notes, and a well-structured finish. Festive, unexpected, and delightfully memorable—it’s a wine that 
surprises and charms with every sip.   
 
Pairing Notes: 
In the spirit of Lambrusco, this wine pairs beautifully with cured meats like prosciutto and mortadella, as well as 
semi-aged cheeses such as Piave. Its bright acidity and structure also make it a versatile companion at the 
table—equally at home alongside a perfectly cooked steak or a rustic ratatouille. 
 
Visit our website: www.localstastingroom.com.  Feel free to contact us directly at handalfamilywines@gmail.com.  
Visit our tasting room LOCALS in Geyserville, CA 
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