
W I N E : 
2 0 1 6  L I L L I E

C L A S S I F I C A T I O N :
L A R K M E A D  V I N E Y A R D S

P R O D U C T I O N :  
2 8 5  C A S E S

VA R I E TA L  C O M P O S I T I O N :  
1 0 0 %  S A U V I G N O N  B L A N C

S O I L  P R O F I L E : 
P L E A S A N T O N  L O A M  ( C L A Y )

A L C O H O L :
1 4 . 0 %

F R E N C H  O A K  A G I N G :
1 0  M O N T H S ,  2 0 %  N E W
T O N N E L L E R I E  E R M I TA G E
7 5 %  F O U D R E
2 5 %  H O G S  H E A D  B A R R E L S

TASTING NOTES

The 2016 vintage produced one of the most exciting 
Sauvignon Blancs from our estate since our first bottling 
in 2005. This is a youthful, vibrant wine that stood up to 
aging for 10 months in oak and two months in stainless steel 
prior to bottling.  

This explosive vintage of Lillie features incredibly pungent, 
heady aromas that jump out of the glass, and range from 
thyme and lychee to lemongrass and passion fruit. These 
primary scents then give way to reveal crushed rock, fresh 
flowers and lemon oil.

Upon first sip, the waxy, Semillon-like texture masks the 
palate’s complexity; this is due to the wine’s extended aging 
in oak. With time in the glass, the lighter, cooler nature of 
the vintage pulls the wine inward, leading to a taut finish, 
and a lingering dusty, lemon/herbaceous tone.

DRINKING WINDOW

Our first release from the 2016 vintage, the Lillie 
Sauvignon Blanc, forecasts nothing but good things 
ahead for the Larkmead red wines.  With the vintage’s 
lighter body and fresh structure, the wines will be 
drinkable upon release and are expected to remain 
tense and precise for many years to follow.  We suggest 
drinking the 2016 Lillie now and over the course of the 
next 5 to 7 years, as it most closely resembles the 2011 
(another cool year), which is still drinking beautifully. 


