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INTRODUCTION

As a variety, Sauvignon Blanc mirrors its vineyard site as much if not more than any of its wine grape cousins. It’s almost
translucent from that perspective; inferior soils and weather conditions will produce an ordinary if not inferior wine – which
typically gets heavily oaked or manipulated in the cellar. And, while there is, undoubtedly, a significant amount of ordinary
Sauvignon Blanc on the market today, we believe that proper vineyard site selection and careful winemaking can yield wines of
amazing complexity, versatility, and enjoyment. Our vineyard in Oak Knoll sits at the base of a large alluvial fan, emanating
from the Mayacamas mountains. It’s these soils, coupled with cool foggy nights, warm, sunny days, and a soft touch in the
winery that allow for full varietal expression and a satisfying, food-friendly bottle of wine.
V I N TAG E W E AT H E R

Low yields and warm weather are how 2015 will be remembered. While the presence of the continued drought was felt in the
vineyard, careful irrigation and canopy work helped preserve fruit acidity and prevented over-ripening. The harvest was light in
quantity, the lightest since the frost-riddled 2008 vintage, but the quality of the resulting wines is outstanding. We just wish we
had more.
NOSE

PA L AT E

FINISH

Notes of peach, strawberry, and
orange blossom are layered with
hints of lavender and rosewater.

The crisp, zesty acidity, coupled
with ripe melon and key lime pie
transition to a subtle creaminess
and chalky minerality.

The finish is elegant and lasting,
punctuated with limoncello, sage,
and grapefruit.

Technical Information
H A R V E S T DAT E

August 27, 2015
A L CO H O L

B A R R E L AG I N G

3 mos. in French oak and
stainless steel

WINEMAKER

Matt Crafton

B O T T L I N G DAT E :

14.2%

December 3, 2015

BLEND

99.4% Sauvignon Blanc;
0.6% Semillon

R E L E A S E DAT E

April 1st, 2016
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