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Finished Wine 

2014 CENTRAL COAST  
SAUVIGNON BLANC 

 
Nestled halfway between San Francisco and Los Angeles, 
Edna Valley Vineyard is the jewel of California’s Central Coast. 
Just five miles from the Pacific Ocean, constant refreshing 
breezes and warm sunshine create a sought-after balance of 
flavors in the wines of Edna Valley Vineyard. For more than 
three decades, the winery has been dedicated to producing a 
grape that grows best in the Edna Valley: Chardonnay. Today, 
Edna Valley Vineyard offers a portfolio of balanced, food-
friendly wines. Escape the everyday with a taste of Edna 
Valley Vineyard wine at the iconic tasting room or with a great 
meal shared with family and friends 
 
THE TASTE: 
Our Edna Valley Vineyard Sauvignon Blanc offers excellent 
balance and elegant aromas of orange zest, grapefruit and 
lime. On the palate, these citrus notes are echoed and 
complemented by tropical fruit flavors and notes of freshly cut 
grass, a signature of Sauvignon Blanc. Bright acidity lends the 
wine a crisp quality and contributes to a sense of length on the 
mineral-inflected finish. 
 
NOTES FROM THE WINEMAKER:  
We selected grapes for our 2014 Sauvignon Blanc from two 
premier growing regions along the Central Coast: Monterey 
and San Luis Obispo Counties, each contributing a unique 
expression to the wine. Dry winter conditions and warmer 
spring temperatures on the Central Coast in 2014 ushered in 
an early harvest, resulting in slightly lower acidity, intensely 
concentrated aromatics and excellent flavors in our wine. 
 
We harvested our Sauvignon Blanc grapes when they had 
developed optimal balance and desirable citrus and tropical 
fruit flavors. After gentle pressing, a small portion of the fruit 
was destemmed and remained in contact with the skins for 
four hours. A variety of specialty yeasts were used to bring 
grapefruit, orange and tropical flavors to the wine’s forefront. 
To increase viscosity, complexity and length in the wine, it was 
aged on its lees before blending.  
 
 

VARIETAL CONTENT 
Sauvignon Blanc 

 

VARIETAL ORIGIN 
Central Coast 

 

ALCOHOL LEVEL 
13.5% 

 

TITRATABLE ACIDITY 
0.53g/100mL 

 

RESIDUAL SUGAR 
0.25g/100mL 

 

pH 
3.35 
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