%Z %Z
2024 2024
SAUVIGNON SAUVIGNON
BLANC BLANC

Dry Creek Valley Dry Creek Valley

PREVIOUS VINTAGE:

PREVIOUS VINTAGE:

AAAA

SAUVIGNON BLANC DRY

AAAA

SAUVIGNON BLANC DRY

L“’jjvjj 5[.5({, 917 ROOTSTOCKS sc, n C\“’,’ijj ifggq, 917 ROOTSTOCKS sc, n

CRAVELLY

4 STAINLESS STEEL, 18% IN BARRELS

*STAINLESS STEEL, 18% IN BARRELS

il

@,,,ﬂ/,,,,,/p%,,//ﬂm/{{ T Tonily G ««Mp%«/ma/{/’ T

Wine Spectator Wine Spectator

December 2024 December 2024

Wm/ Wm/

VlNLYAI{D VlNLYAI{D

2024 2024
SAUVIGNON SAUVIGNON
BLANC BLANC
Dry Creek Valley Dry Creek Valley

PREVIOUS VINTAGE:

PREVIOUS VINTAGE:

AAAA

SAUVIGNON BLANC DRY

AAAA

SAUVIGNON BLANC DRY

L“’jjvjj 5[.5({, 917 ROOTSTOCKS sc, n C\“’,’ijj ifggq, 917 ROOTSTOCKS sc, n

o o
UYELLY LOAM, VALLEY FLOOR, ANGIENT ALLUY. ~HUHIY LOM, VALLEY FLOOR, ANGIENT ALLUY

4 STAINLESS STEEL, 18% IN BARRELS LUSTAINLESS STEEL, 18% IN BARRELS

%w,é Ol /{// T %«mé //,,,,lrv/{l«n(/p%m/af)na/{// T

Wine Spectator

December 2024 December 2024

Wine Spectator



DRY CREEK VINEYARD

2024 SAUVIGNON BLANC
Dry Creek Valley

“Vineyard-driven approach to Sauvignon Blanc with unique clonal

selections and limited barrel fermentation.”

DRY CREEK VINEYARD

2024 SAUVIGNON BLANC
Dry Creek Valley

“Vineyard-driven approach to Sauvignon Blanc with unique clonal
selections and limited barrel fermentation.”

BLEND

97% SAUVIGNON BLANC, 2% SEMILLON, 1% MUSCADELLE

BLEND

97% SAUVIGNON BLANC, 2% SEMILLON, 1% MUSCADELLE

FERMENTATION

81% STAINLESS STEEL FERMENTED AT AN AVERAGE OF 52°F
FOR 24 DAYS; 19% BARREL FERMENTED AT AN AVERAGE OF
63°F FOR 15 DAYS

FERMENTATION

81% STAINLESS STEEL FERMENTED AT AN AVERAGE OF 52°F
FOR 24 DAYS; 19% BARREL FERMENTED AT AN AVERAGE OF
63°F FOR 15 DAYS

FLAVOR PROFILE

OO &L

FLAVOR PROFILE

OO &L

PASSIONFRUIT uava PINEAPPLE HONEYDEW
sTYLE

e Elegant e Complex

e Full-Bodied e Aromatic

FOOD PAIRING

e Oysters e Grilled Chicken
e Shellfish e Sushi

PASSIONFRUIT Guava PINEAPPLE HONEYDEW
sTyLE

e Elegant e Complex

e Full-Bodied e Aromatic

FOOD PAIRING

e Oysters e Grilled Chicken
e Shellfish e Sushi

ABOUT DRY CREEK VINEYARD

Family owned and sustainably farmed since 1972 CALITORNIA

VINEYARD & WINERY

CERTIFIED
CALIFORNIA

Sonoma County, California

WWW.DRYCREEKVINEYARD.COM

DRY CREEK VINEYARD

2024 SAUVIGNON BLANC
Dry Creek Valley

“Vineyard-driven approach to Sauvignon Blanc with unique clonal

selections and limited barrel fermentation.”

ABOUT DRY CREEK VINEYARD

Family owned and sustainably farmed since 1972 CALITORNIA

VINEYARD & WINERY

CERTIFIED
CALIFORNIA

Sonoma County, California

WWW.DRYCREEKVINEYARD.COM

DRY CREEK VINEYARD

2024 SAUVIGNON BLANC
Dry Creek Valley

“Vineyard-driven approach to Sauvignon Blanc with unique clonal
selections and limited barrel fermentation.”

BLEND

97% SAUVIGNON BLANC, 2% SEMILLON, 1% MUSCADELLE

BLEND

97% SAUVIGNON BLANC, 2% SEMILLON, 1% MUSCADELLE

FERMENTATION

81% STAINLESS STEEL FERMENTED AT AN AVERAGE OF 52°F
FOR 24 DAYS; 19% BARREL FERMENTED AT AN AVERAGE OF
63°F FOR 15 DAYS

FLAVOR PROFILE

OO &L

PASSIONFRUIT Guava PINEAPPLE HONEYDEW
sTYLE

e Elegant e Complex

e Full-Bodied e Aromatic

FOOD PAIRING

e Oysters e Grilled Chicken
e Shellfish e Sushi

ABOUT DRY CREEK VINEYARD

Family owned and sustainably farmed since 1972 CALITORNTA

VINEYARD & WINERY

CERTIFIED
CALIFORNIA

Sonoma County, California

WWW.DRYCREEKVINEYARD.COM

FERMENTATION

81% STAINLESS STEEL FERMENTED AT AN AVERAGE OF 52°F
FOR 24 DAYS; 19% BARREL FERMENTED AT AN AVERAGE OF
63°F FOR 15 DAYS

FLAVOR PROFILE

OO &L

PASSIONFRUIT uava PINEAPPLE HONEYDEW
sTyLE

e Elegant e Complex

e Full-Bodied e Aromatic

FOOD PAIRING

e Oysters e Grilled Chicken
e Shellfish e Sushi

ABOUT DRY CREEK VINEYARD

CERTIFIED

1 1 1 CALIFORNIA
Family owned and sustainably farmed since 1972 ; CALITORNIA
Cinmoann svix iy

Sonoma County, California

WWW.DRYCREEKVINEYARD.COM



