
2018 Sauvignon Blanc, Mendocino

1165 Rutherford Road
Rutherford, California 94573

Harvest Date(s)

Alcohol

Bottling Date

Winemaker Sarah Vandendriessche

Stainless Steel

13.6

2/20/2019

8/29, 9/14, 9/17

The fruit for our Sauvignon Blanc comes from 
three organically farmed vineyards of impec-
cable quality. The core of this wine comes from 
the Gibson vineyard, which sits on the Talmage 
Bench just east of Ukiah. These old vines give 
the wine its citrus and mineral elements. We 
complement that with grapes from the McFad-
den vineyard, located at the far edge of Potter 
Valley; and from the biodynamically farmed 
Chevalier vineyard, located in the Redwood 
Valley.

Boldly aromatic with top notes of passionfruit, 
and lemon rind, followed by layers of flo-
ral citrus blossoms, and tangy gooseberries. 
The palate offers a vibrant, quenching acidity 
and provides structure for flavors of Feijoas, 
apricot, and a citrus mèlange, with the slight-
est hint of minerality to provide an intriguing 
counterpoint. The wine retains a sense of full-
ness without losing its refreshing acidity, fla-
vors and aromatics remain lively and complex 
through the finish.

TASTING NOTES

VINEYARDS

WINEMAKING
Our Sauvignon Blanc is made in a certified or-
ganic, carbon-neutral winery. We ferment the 
fruit from each of our three vineyard sites in 
individual lots to preserve the unique char-
acteristics of each site. It takes each lot ap-
proximately 20 days, at cool temperatures, to 
go through primary fermentation in stainless 
steel; using this method helps to showcase the 
layers of exquisite varietal character and ter-
roir in the final blend.

Appellation Mendocino

Barrels/Aging
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