
2020  SAUVIGNON BLANC | $34

Winemaker Note
Despite an early-season freeze mid-May, our Sauvignon Blanc
vines were spared and enjoyed a long, cool growing season.
The vines were consistent throughout the season and grew
without much concern, however, due to the long, cool season,
this was not a vintage for much skin extraction. Instead, we
relied on gentle winemaking practices. The result is a feminine
wine with tons of structure, balance and complexity.

Nose
Fresh springtime blooms along with scents of ripe honeydew,
soft peach, and zippy pineapple.

Palate
Juicy tropical notes lead to a lively, medium-bodied mouthfeel.
Refreshing on the palate, with flavors of green apple, tart kiwi,
hints of grapefruit and a friendly herbaceousness. With a
lingering finish, delectable acidity allows for bright flavors and
succulent textures throughout.

Pairings
A wine that pulls you out of the winter doldrums into the
lightness of spring. Paired with one of the three warm-weather
“p’s”—picnic, pool, or porch—a glass of this will set you up for a
day of relaxation and bliss. Ideal accompaniments include: soft
goat cheese, pesto, crab cakes, halibut, or anything you’d
squeeze a bit of fresh lemon on. Enjoy now. 

Youthful | Refreshing | Delectable 
Discover pure pleasure in a wine that doesn’t take itself too seriously.

Aging: 5 months – Stainless Steel

Wine Composition: 100% Sauvignon Blanc

Case Production: 202

Alcohol: 13%


