
2023 SAUVIGNON BLANC
SONOMA COUNTY 

Our vineyard selection for the Sonoma County Sauvignon Blanc has continued to 
evolve over the years. We sourced from select vineyards for this vintage and the 
final blend is bright, refreshing and lively with acidity.

VARIETAL COMPOSITION
89% Sauvignon Blanc, 6% Muscat, 5% Semillon

WINEMAKING
The grapes were harvested between September 1st and September 22nd, 
2023 and then whole-cluster pressed and fermented in stainless steel to retain 
aromatics. The wine was cold fermented at 62°-64°F.

TASTING
The 2023 Sauvignon Blanc opens with a fragrant nose of lemon-lime, lychee, kiwi, 
and cantalope with a touch of honeysuckle. Bright acidity and juicy flavors of 
lychee and mango lead to a smooth mineral finish for this refreshing wine.

ALCOHOL: 13.5%
pH:  3.38
TA:  5.9  
BARCODE:  853868006321 

Our Sauvignon Blanc comes from an awesome selection of vineyards throughout Sonoma County. 
The warm days and cool evenings of the vineyards in this region are perfect for our style of 
Sauvignon Blanc: fruit-driven with a backbone of lip-smacking acidity and a touch of Muscat and 
Semillon to really “power up” and highlight the floral aspects of the wine.
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