
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; LAKE 

COUNTY, MENDOCINO COUNTY, AND THE LIVERMORE COUNTY. 
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2020

alcohol: 
	 13.0%

appellation:
	 California

total acid:
	 .58g/100ml

pH:
	 3.45aging:

Stainless 

Steel

SCENTS OF:	
Pink Grapefruit, Lime Zest, Fresh Peach, Wet Stone

FLAVORS OF:	 
Green Pineapple, Grapefruit Fresca, Candied Peach, 
Minerality 

PAIRS WELL WITH:	
Shrimp, Sauteed Scallops

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:

90% 
Sauvignon 

Blanc

6% 
Pinot 
Blanc

4% 
Muscat 
Canelli


