
S O N O M A  C O U N T Y

2022 Sauvignon Blanc
Tasting Notes 

Sauvignon Blanc is becoming more popular every year,
and ours tends to sell out appropriately.  This vintage offers 
enticing aromas of white peach, guava, passionfruit, and 
orange blossom complemented by bright citrus, lemon curd 
and zest.  Exotic tropical flavors of kiwi, pineapple, lemon, 
mango and papaya reveal a rich palate all wrapped in a 
surprisingly layered and satisfying mouthfeel.

Great depth of flavor while remaining wonderfully balanced.
We enjoy it year-around especially in the warmer months.
It shines within just about any menu it's paired with.
Also remarkable to indulge solo by the glass!

Winemaking 

Grapes were picked in the cool early morning hours, and 
immediately to press the delicate fruit and chilled to preserve
freshness.  The juice is immediately inoculated with yeast 
and nutrients to complete primary fermentation in tank, with 
the addition of neutral French Oak barrels to add complexity.

Analysis 

Prime Drinking:  2023 through 2027
Varietal:  100% Sauvignon Blanc
Appellation:  Sonoma County
pH:  3.59,  TA:  5.8 g/L
Alcohol:  14.2%
Release Date: July 2023
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