
 

 

 

 

 

 

 

 

 

 

 

 

 

Alcohol: 13.5% 
pH: 3.36 

Total Acidity: 5.7 g/L 
Aging: 100% Stainless Steel   

freshness.  No malolactic fermentation took place, which helps add to its crisp, exhilarating taste. 
 
2014 brought with it the third consecutive year of drought in California.  An abnormally dry and 
warm winter brought on early bud break.  With early budbreak and low water tables, the vineyards 
saw a more accelerated ripening curve which led to full fruit flavors and well balanced acidity.  

Our 2014 Sauvignon Blanc is refreshingly clean with a bright, crisp acidity and well balanced flavor. 
Lemon, herbs and a touch of white pepper mingle upon the palate ending with a medium finish.  
Its lively, fresh flavors make this a perfect pairing with Thai and Asian inspired dishes.  

With its roots so deeply ensconced in the 
foundations of California’s coastal appellations, Buena 
Vista Winery is again introducing wines from the North 
Coast. The North Coast wines include a diverse array of 
varietals that celebrate the diversity of California’s 
terroir and the contribution of Buena Vista to 
establishing the California wine world.  
 
This 2014 North Coast Sauvignon Blanc comes from 
some of the finest vineyards in the appellation. It was 
fermented in stainless steel tanks to help preserve its  
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