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V I N E Y A R D  I N F O R M A T I O N  Our 2008 Sauvignon Blanc was sourced from 100% Monterey 

County vineyards. This marine-influenced, breezy site is ideal for growing Sauvignon Blanc rich with intense tropical 

characteristics. The coastal vineyards allow for a longer ripening season, which results in a beautiful balance of sugar, 

acidity and fruit. 

W I N E M A K I N G  After pressing the Sauvignon Blanc grapes, the free run juice was cold-fermented and aged in 

stainless steel tanks. The wine was bottled early to retain freshness, varietal expression and racy acidity. 

T A S T I N G  N O T E S  This 2008 vintage of this wine is rich with tropical fruit, ripe melon and crisp pear.   The 

wine is bright, aromatic, and remarkably refreshing with lemon and lime woven into the finish. The Sauvignon Blanc is 

quite versatile and pairs nicely with shellfish and herb-roasted chicken.  Also, enjoy this wine with your favorite platter 

of soft and mild cheeses.   

S A U V I G N O N  B L A N C

100% Sauvignon Blanc 

100% Monterey County

13.6%

0.61g/100ml

3.26

0.2g/100ml
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