
Grapes 100% Sauvignon Blanc
 (4% Sauvignon Musqué)

Appellation Dry Creek Valley

Harvest September 3 - 25, 2009

Fermentation Stainless steel fermented at an
 average of 52⁰ F for about 30 days.

The launch of our 2008 Sauvignon Blanc was perhaps the most successful new release 
in the history of our winery. The incredible accolades tell the story.  

90 Points - Editors’ Choice — Wine Enthusiast Magazine 
“Just beautiful. Captures the essence of a fine Sauvignon Blanc, with bone 

 dry, tart citrus, gooseberry and vanilla flavors that are pure and clean. 
 Unoaked and lovely, this is a terrific restaurant by-the-glass wine.”

90 Points — California Grapevine 
“Very Highly Recommended”

 4+ Stars — Restaurant Wine
“Excellent Sauvignon in a full fruity style.”

90 Points - Best Value — Wine News 
“Well balanced, delicate and refreshing, offering flavors of lemon 

   zest, cucumber and mineral.”

89 Points — Wine Spectator 
“Vibrant and juicy, with focused citrus notes - Meyer lemon, lime 

   peel, and grapefruit.”

Alcohol 13.5%

Total Acidity 0.56

pH 3.31

Residual Sugar Dry
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