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CANNED HOP-FLAVORED WINE BY:

A L I S O N  C R O W E
Director of Winemaking, Plata Wine Partners
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CRAZY LEGS
Hop-Infused Red and White Wine

Hoppy Sauvy B Hoppy Red Blend 

A L I S O N  C R O W E
Director of Winemaking, Plata Wine Partners
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From Concept to Can
Design 

and 
Concept

Art sent 
to Sleeve 
Printers

Wine 
sample 
to Ball

Sleeves 
applied to 
“Brights” Mobile line 

set up at 
winery

Cans, lids, 
trays 

delivered 
to winery

Wine is 
prepped

Wine is Canned

(If wine OK’d non-
corrosive, proceed)

A L I S O N  C R O W E
Director of Winemaking, Plata Wine Partners
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The Canning Process
Sleeved 
Cans to 

Line

Initial 
N2 

Sparge

Filling
Seaming

Final 
Sparge

Wine to 
filler

Pack off to Trays

A L I S O N  C R O W E
Director of Winemaking, Plata Wine Partners
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The Canning Process

A L I S O N  C R O W E
Director of Winemaking, Plata Wine Partners
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CONSIDERATIONS

Wine and Process

• We must be “ready to drink”
• Consumer expectation of CO2, 

sweetness?  
• Red wine behind sleeves?
• Shelf life?  

• Minimum runs?

Marketplace

• How are your retailers going to 
merchandise?  
– Cold case?  
– By the beer and cider?  

• Sales force training 
– Extra info, education needed

A L I S O N  C R O W E
Director of Winemaking, Plata Wine Partners
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KEEP IN TOUCH
Alison Crowe
alison@platawinepartners.com
@alisoncrowewine
www.girlandthegrape.com

All photos author’s collection or used with permission 
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