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SAUVIGNON BLANC
Napa Valley
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MELODIC - POISED - INCANDESCENT

GRAPE VARIETY: Sauvignon Blanc
REGION: Napa Valley, California

WINEMAKING NOTES: Surlie aged for 1l months
- fermented in neutral oak
Alcohol: 14.5%
pH: 3.17
T/A: 6.5 g/L.

TASTING NOTES: Our N°29 is ablend of two vineyards,
with the majority coming from the historic Stags Leap AVA
delivering high acidity which is balanced out by the warmth
of the fruit harvested from our Oakville vineyard. The
intricate sur lie or “on the lees” aging process used for this
wine, provides a wonderful depth and complexity of flavor
- a softened mouthfeel while still providing texture on the
palate. Increased yeast-like flavors greet you on the nose,
followed by notes of passionfruit and a light citrusy finish.

WHAT THE NUMBER 29 SIGNIFIES: As anod
to one of the quintessential routes through the Napa Valley,
Highway 29 offers scenic views and is essential to the vitality
of this winemaking region. N°29 is the first Sauvignon
Blanc in the collection and embodies the sights, sounds and
experiences on display through this iconic stretch of wine
country.




