
2014 Taylor’s Vineyard Sauvignon Blanc - Musqué Clone – Dry Creek Valley

VINOGRAPHY
July 2017

Pale gold in the glass, this wine smells of melon and green apple with hints of white 
flowers. In the mouth, melon and green apple flavors have a faintly sweetish aspect 
to them, and just slightly less acidity than I would like, but that’s typical for this 
clone of Sauvignon Blanc. Tasty and clean. Ice it and enjoy. 14.1% alcohol. Score: 
between 8.5 and 9. 

WINE ENTHUSIAST
December 2016

90 Points - Named for the proprietor’s daughter, Taylor’s is stainless-steel 
fermented and meant to exude juicy waves of pear, apple and lemon, a fully 
immersive expression of fruit and minerality. Well balanced, it shows a tease of 
peach fuzz and the crispness of never having met a swath of oak.

WineLines OnLine

June 2016

90 Points - Brilliant light straw color. Initial scents of varietal pea pod, grass and 
herbs lead to sweet floral impressions, followed by white pepper, tangerine, and 
peach. The Musqué Clone is a type of Sauvignon Blanc, and here it has undergone 
100% stainless steel fermentation to preserve the delicate, complex aromatics. 
Despite this, it has a pleasing plumpness in the mouth and a juicy acidity. Delightful 
as a sipper, or pair with lighter summer fare and white meat dishes.

2012 Taylor’s Vineyard Musqué – Dry Creek Valley

ROBERT PARKER’S
WINE ADVOCATE

December 2013

90 Points - The 2012 Taylor’s Vineyard Sauvignon Blanc - Musqué Clone is made 
from a clone of Sauvignon Blanc called Musqué, which produces more exotic, 
exuberant, tropical notes.  The wine’s light straw color is followed by aromas of 
caramelized figs, honeysuckle and butterfly grapefruit.  This dry, medium-bodied, 
wonderfully textured, crisp Sauvignon Blanc should drink well for 2-3 years.
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