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NOSE

Honeysuckle, potpourri, and 
orange blossom leap from the 
glass yet slowly give way to 
lavender, jasmine, and lime leaf.

PALATE

�e density and acidity of the wine 
are in perfect balance as seemingly 
endless layers of �avor run the 
gamut of the citrus family with 
hints of mango and strawberry.  

FINISH

�is wine lingers and evolves on 
the �nish, highlighting the soft 
creamy texture, a touch of vanilla, 
and fresh kiwi.    

INTRODUCTION

Even though we grow Sauvignon Blanc immediately adjacent to our Chardonnay, the varieties couldn’t be more di�erent.  I 
remember being told by a mentor that identifying Sauvignon Blanc in the vineyard was easy: “Just look for the green and a 
lot of it.”  Green berries, green shoots, and big green canopies.  Simple, right?  But these evolutionary assets of seemingly 
unstoppable growth and the uncanny ability to adapt to diverse growing conditions pose signi�cant challenges.  Ostensibly 
subtle year over year deviations in temperature, light, and soil moisture are responsible for the myriad styles of Sauvignon 
Blanc (from Napa Valley alone), but these are only magni�ed through farming and winemaking.  Over the years, the 
pro�le of our Sauvignon Blanc has sashayed from the herbal and classic to the ripe and modern with the whims of the 
weather and the growth of the vine.  While there are diehard adherents to one style and the other, we inevitably end up 
somewhere in the middle – combining the best of both worlds.  So don’t despair if you miss �g in the nose or ripe melon on 
the palate, next year is right around the corner. Conversely, if you love orange blossom and violets, get it before it’s gone.      

VINTAGE WEATHER

It’s hard to argue with the weather in 2016.  In so many ways, it’s another classic.  For our white varieties, including 
Sauvignon Blanc, the warm consistent conditions brought grape sugar and acid into balance early and we had the luxury 
of picking solely on �avor.     

Technical Information

HARVEST DATES

September 3rd, 2016

ALCOHOL

14.5%

BLEND

97.5% Sauvignon Blanc
2.5% Semillon

BARREL AGING

6 months, French Oak

BOTTLING DATE

April 2017

RELEASE DATE

July 2017

WINEMAKER

Matt Crafton


