
2023 SAUVIGNON BLANC 
Delicate | Refined | Delectable 

Aging: 5 months – Stainless Steel

Wine Composition: 100% Sauvignon Blanc

Alcohol: 13.9%

Aromatics 
The 2023 Sauvignon Blanc opens with a refined aromatic
profile, offering gentle notes of mild key lime layered with
white tea and soft florals. The nose carries an elegant lift
balanced by a sense of weight and texture, hinting at the
wine’s generous mouthfeel and graceful structure.

Palate 
On the palate, the 2023 Sauvignon Blanc carries beautiful
weight and a silky, rounded texture balanced by lively acidity.
Notes of stone fruit—white peach, underripe apricot, and a
hint of persimmon—create depth and gentle richness, while
bright citrus tones keep the wine lifted and fresh. The
balance of fruit and structure carries through to a long,
mouthwatering finish that lingers with elegance and poise.

Pairings 
This Sauvignon Blanc pairs beautifully with fresh goat cheese,
making it a standout choice for warm-weather entertaining. Its
bright acidity and silky texture complement delicate dishes
such as grilled fish or seared tofu, while its freshness shines
alongside vibrant pairings like a citrus and fennel salad or
chilled seafood—think sushi or a poke bowl. Best enjoyed when
the table, and the season, call for something fresh, lively, and
refined.

Color
Pale straw


