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NO FINE PRINT 
From the managers of Skrillex & Chance the Rapper! 

 
 
 
 

Two of the music industry’s most 
notable disruptors, Pat Corcoran 
and Tim Smith, managers of 
Chance the Rapper and Skrillex, 
respectively, have teamed up with 
celebrated sommelier and wine 
director of Lettuce Entertain You, 
Ryan Arnold, with the debut of  
NO FINE PRINT along with a 
secondary subsidiary, FINE 
PRINT, an extremely limited 
release. “We’ve built our 
reputation in the music industry 
by focusing on our unique 
approach to managing artists,” 
says Tim Smith. “We love the 
wine world and wanted to find a 
way to merge the creative 
branding we’ve used in the music 
realm with wine,” Corcoran adds. 

 
 
 

 
 
 

2019 No Fine Print Cabernet Sauvignon     
 
             12/.750L            

 
 

‘Lush, fruity and compulsively drinkable.  
An exceptional value.’ -Vinepair 
 
 
There’s no right way. There’s no wrong way. There’s just your way.  
Use your pinky, grab a coffee cup, the California Cabernet 
Sauvignon isn’t here to judge. We make good wine, you do the rest. 
 
 
80% Lodi Cabernet Sauvignon 
10% Lodi Merlot 
10% Lodi Petite Sirah.  
 
 
 
 

Year Founded:  2016 
 
Region:  Lake County, 
California 
 
Winemakers:  Andrew and 
Adam Mariani  
 
Owners:  Ryan Arnold,  
Pat Corcoran, Tim Smith 
 
Cool Fact:  Ryan Arnold was 
awarded Wine Enthusiast's 
“40 Under 40 Tastemakers 
of 2015”.  
 

-Sustainable- 
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NV No Fine Print Lil Fizz       
 
             12/.750L            
 
77% Sauvignon Blanc Lake County 
16% Chardonnay Sonoma Valley 
7% Rose of Pinot Noir Sonoma-Carneros/Sonoma Valley 
 
Sauvignon Blanc was all fermented in stainless steel.  
Chardonnay was fermented in a mix of neutral barrel and stainless steel.  

	
 


