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VARIETAL
100% Sauvignon Blanc

WINEMAKING
‘Whole-cluster pressed
to stainless steel

ALCOHOL
13.7%

SRP
$29

UPC
8 10034 60075 2

Tasting Notes

Bright and fresh from the first pour, this Sauvignon Blanc reveals
aromas of citrus oil, dry hay, powdered sugar, white flowers, bay
leaves, and wet river rocks. The palate is flinty and textured, with
layers of limestone, salinity, and mineral character surrounding
subtle notes of dried pear. Crisp acidity carries the wine through a

clean, focused finish with lingering stony freshness.

Vintage Notes

The 2025 vintage in Sonoma Valley benefited from steady winter
rainfall followed by a mild, balanced growing season with few
significant heat events. Consistent temperatures encouraged
gradual, even ripening, allowing Sauvignon Blanc to retain
bright acidity while developing expressive aromatics and layered
flavor. The resulting wines show freshness. refined texture. and a

distinctive mineral character.

Food Pairings

This mineral-driven wine pairs beautifully with oysters, grilled
shrimp, ceviche, and herb-roasted chicken. Fresh goat cheese and

oitrus-dressed salads would also pair nicely.

Growing up in Sonoma, we spent a lot of time exploring the local
countryside: finding our way through neighboring vineyards
owned by old friends and family. I remember the excitement of
discovery and freedom while thoroughly studying our small town
and its outskirts. I remember old dusty roads that led to forgotten

vineyards and properties... Gehricke is a tribute to one such road.
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