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VARIETAL COMPOSITION 

92% Sauvignon Blanc  
(18% Sauvignon Musqué) 
  8% Semillon 
 
TECHNICAL DATA 

Alcohol 13.8%  
Acid 0.55 g/100 mls  

pH 3.29 
Bottled January 2016 

Production 23,600 cases 
Released Spring 2016 

 
 
 
 
 

 

 
 
WINEMAKER’S NOTES 

Citrus zest and fresh pineapple grab your attention while 
white peach and wet stone add structural support to the 
abundant aromas in our 2015 Sauvignon Blanc. Honeyed 
apricots, pear and citrus fruit flavors come together in a juicy 
sip. The crisp, citrus acidity is well-balanced and makes this 
wine easy to pair with anything! Cuban pork mojo served with 
black beans and tostones would bring the feel of vacation as 
well as a perfect pairing. 
 
VINEYARD NOTES 

The estate Sauvignon Musqué allows for a multitude of aroma 
profiles in our Sauvignon Blanc. Technically, Sauvignon 
Musqué is a clonal selection of Sauvignon Blanc. In the 
vineyard, when picked at lower sugar levels, the resulting 
wines maintain their crisp, grapefruit character. However 
when allowed to develop the true Muscat flavors in the field, 
the finished wine shows beautiful honeysuckle and tropical 
floral notes. Most of the grapes are grown at our two estate 
vineyards, both located in the Oak Knoll District of Napa 
Valley.  Our estate Semillon grapes are harvested to provide a 
juicy texture and honeydew melon character to our Sauvignon 
Blanc. Always food friendly, this wine was built in the 
vineyards and slowly fermented under refrigeration to protect 
its fruity esters. Careful blending was used to show the vintage 
at its best. 
 
HARVEST NOTES 

With heavy December rainfall, we had hoped for a normal wet 
month of February. Instead we saw the earliest bud break on 
record and an equally long spring of frost protection worries. 
However a warm winter brought us our 4th year of drought, 
freak hail storms and a long, extended bloom in most varieties. 
The valley fire was the last in a series of forest fires that 
touched our friends in 2015. We called the vintage the ‘hot tub 
time machine’ which behaved much like our 2007 vintage. It 
began fast & early, but having patience to wait for flavor 
development helped us to create wines of which to be 
proud…again! 
 
FERMENTATION & AGING 

100% Whole Berry Pressed 
 

100% Stainless Steel Fermented  
    
2½ Months Neutral Wood Tank Aged 
 

Napa Valley Sauvignon Blanc 2015 

 


