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Finished Wine 

2016 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, the Edna Valley AVA 
sees refreshing breezes and warm sunshine daily. We select 
grapes from this unique region and throughout the Central 
Coast AVA to create well-integrated, flavorful wines. Visit our 
iconic tasting room in the Edna Valley region for a taste of our 
balanced, food-friendly wines. 

 

THE TASTE: 
Our Edna Valley Vineyard Sauvignon Blanc offers delectable 
aromas of honeydew melon and grapefruit. On the palate, 
these citrus notes are echoed and accompanied by tropical 
fruit flavors of passion fruit, guava and a hint of lime zest. A 
balanced, crisp acidity and flavors that linger on the finish 
make this wine a true expression of the varietal. 

 

NOTES FROM THE WINEMAKER:  
The 2016 vintage on the Central Coast began early with a 
warm spring, followed by a hot and early summer. This 
produced grapes of excellent quality and concentrated flavors. 
The fruit for our Sauvignon Blanc was sourced from a 
combination of cooler and warmer growing areas of San Luis 
Obispo, Santa Barbara, and Monterey Counties, to help give 
the wine more complexity. 

 

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. 
We fermented in stainless steel tanks at cooler temperatures 
of 55°F to retain delicate aromas and flavor compounds. To 
increase viscosity and complexity, the wine was aged on its 
lees for two months before blending.  

 

 

 

VARIETAL CONTENT 

Sauvignon Blanc 
 

VARIETAL ORIGIN 

Central Coast 
 

ALCOHOL LEVEL 

13.1% 
 

TITRATABLE ACIDITY 

0.61g/100mL 
 

RESIDUAL SUGAR 

0.39g/100mL 
 

pH 

3.48 


