C O S A Cosa Obra celebrates the artistic nature of

winemaking by focusing on small vineyard

parcels and blending the resulting lots to
O B R A create wines of seduction, power and grace.

SONOMA COAST

2015 Sauvignon Blanc
Hummingbird Hill Vineyard

90 Points - Wine Spectator, May 2016

Tasting Notes

This complex, rich Sauvignon Blanc showcases powerful aromas
of key lime, lemon and peach, followed by a lively tropical and
citrus palate of lemon, mango and papaya. Pure, graceful and
fresh, it’s perfect for tapas style dining or savory snacks like
olives and hard cheese.

Vineyard

The hand picked fruit was sourced from Hummingbird Hill
Vineyard in the cool, windy hills of the Sonoma Coast, in which
yields are maintained at low levels, ranging from 2.5 to 4 tons/acre.
The wine is composed of two small batches of carefully selected
Clone 1 and Sauvignon Musqué.

Winemaking C O Smn
Grapes were picked in the early morning hours, and went OBR AN
immediately to press and chilled to preserve its freshness. .
Primary fermentation went 21 days at carefully controlled avnignen Blane
temperatures in stainless steel tank. Then moved to hand selected e

neutral French Oak barrels to round out flavors.

Analysis

Varietal: 100% Sauvignon Blanc Clone 1 and Sauvignon Musqué
Appellation: Sonoma Coast

Vineyard: Hummingbird Hill Vineyard

Alcohol: 14.2%

pH: 3.13

TA: 6.6 g/lL
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