EXS

SAUVIGNON BLANC
2021
OAKVILLE
NAPA VALLEY

cight barrels

TECHNICAL NOTES
WINEMAKER: Sarah Vandendriessche

APPELLATION: Oakville
ALCOHOL: 14.2%

PH: 3.32

TA: 7.1

BOTTLED: OCTOBER 2022
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RUTHERFORD 1872

SAUVIGNON BILANC
OAKVILILE

VINTAGE 2021

ABOUT THIE VINTAGIE

2021 was a smooth and uneventful harvest season. June started out
warm, followed by a cool and foggy July and August that slowed
ripening and caused nice retention of acidity. Even ripening, with no
extreme heat events, made for ideal growing conditions. Sparse

winter rains resulted in an early budbreak, evenly developed clusters,
and smaller berries packed full of flavor. Overall, the fruit was excep-

tional, making it another amazing year for quality.

TASTING NOTES

Delicate, floral, elderflower, jasmine and guava as it starts to open in the
glass. On the palate, the wine is surprisingly broad, rich leesiness from
battonage, creamy, créme fraiche, flavors take on a more exotic peach-like

quality towards the finish which is quite long for an Sauvignon Blanc.

FOOD PATIRING

Easy to enjoy with white meats, bacon, mustard dishes, smoked

salmon/trout. It is the perfect accompaniment to any brunch set up.
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