
SAUVIGNON BLANC IS A HIGHLY IMPRESSIONABLE GRAPE THAT DEVELOPS  

A DIFFERENT FLAVOR PROFILE DEPENDING ON WHERE IT’S GROWN. THIS 

WINE OFFERS THE COMPLEXITY OF THREE DIFFERENT APPELLATIONS; 

ALEXANDER VALLEY FRUIT ADDS JUICY TROPICAL TONES, LAKE COUNTY 

FRUIT LENDS FLORAL NOTES, AND SONOMA VALLEY FRUIT CONTRIBUTES 

CITRUS AND MINERAL NUANCES. 
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2017

alcohol:

	 13.5%

appellation:
	 California

total acid:
	 .65g/100ml

pH:
	 3.34

aging:
Stainless 

Steel

SCENTS OF:	
Grapefruit, lemon, minerals, and 
jasmine

FLAVORS OF:	
Tangerine, pineapple, honeydew 
melon, and fig

WINEMAKER’S NOTES:	
Sauvignon Blanc is an aromatic 
varietal. To capture its fresh, vibrant 
scent and maintain the fruit ’s crisp 
natural acidity, the wine is fermented 
and finished in stainless steel.

Please Drink Responsibly. 

sauvignon blanc

blend:

85% 
Sauvignon 

Blanc

8% 
Pinot 
Blanc

7% 
Chardonnay


