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POINTS

"Steely, with a slick glossing of lemon sorbet. Dry notes of sage, tart

apple. and inkling of marzipan lead to a grassy finish’
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NAD

VARIETAL
100% Sauvignon Blanc

WINEMAKING
‘Whole-cluster pressed
to stainless steel

ALCOHOL
13.9%

PRODUCTION
900 Cases

SRP
$29

UPC
8 10034 60048 6

Vintage Notes

With an overall cool growing season that started in the spring and
lasted into fall. the 2023 harvest was about two to three weeks later
than previous years. Although the grapes were picked later than
usual, the flavor development arrived before sugar development
resulting in wines full of depth and complexity. As grape quality
was high across Sonoma Gounty, 2023 has so far proved to be an

exceptional vintage.

Food Pairings

Pair this food friendly white wine with a fresh platter of tropical

fruits, burrata. pasta primavera. or spicy chicken enchiladas.
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