
2006 
fumé blanc

Sonoma County

NEW 
RELEASE!

Now in its 34th consecutive vintage, our Fumé Blanc is 
a benchmark in Sonoma County and the fl agship wine at 
Dry Creek Vineyard. Recent accolades and acknowledgement 
for our Fumé Blanc continue to place this wine in the very front 
of the class for California Sauvignon Blanc.

GRAPES:  
100% Sauvignon Blanc

APPELLATION: 
Sonoma County

HARVEST: 
September 5 – 27, 2006

FERMENTATION:  
Cold fermented in stainless 
steel tanks at 52° for 28 days.

ALCOHOL: 13.5%

TOTAL ACIDITY: 0.62 

pH: 3.31

RESIDUAL SUGAR: Dry

2005 VINTAGE ACCOLADES

GOLD MEDAL - 2007 Sonoma County Harvest Fair

“TOP 10 WINE”- San Francisco Chronicle International Oyster 
 Smackdown, September 28, 2007

“HIGHLY RECOMMENDED”-  California Grapevine

“BEST POOLSIDE WINE”- Luxe Magazine – Dallas/Fort Worth

“GOOD VALUE”- Connoisseurs’ Guide to California Wine

“HIGHLY RECOMMENDED”- Continental Airlines Infl ight Magazine


