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2024 Sauvignon Bl anc

Winemaking

Tasting Notes
The wine  i s  exuberant  and  racy,  f i l l ing  the  g l a s s  w i th  notes  
of  g reen  guava ,  f inger  l imes,  and  a  suppor t ing  cas t  o f  
ye l low t rop ica l  f r u i t s.  A  beaut i fu l  we ight  of  sweet  f r u i t  
dens i ty  ba l ances  the  v ibrant  and  tense  ac id i ty  in  the  wine,  
end ing  in  an  ex tended ,  p i thy  f in i sh .

Br ight  ac id i t y  pa i r s  we l l  w i th  r i cher  f i r s t  courses  such  as  
savor y  pas t r i e s,  c reamy sauces,  o r  a  charcuter i e  board .  In  
our  v iew,  Sonoma County  o l ive  o i l  and  a  war m baguet te  i s  
a lways  a  w inn ing  combina t ion  for  these  wines.

Chemistry

Cooper age

Drinking Window

pH -  3 .21

2025-2027+

27% used  and  neut ra l  French  
oak  (Saur y ) ,  72% s ta in less  s tee l

A lcoho l  -  13 .5%

Ti t ra tab le  Ac id i ty  -  7 .2  g/L
Mal i c  Ac id  -  1 .5  g/L

Res idua l  Sug ar  -  <1 .0  g/L

The  2024  v in tage  saw p lent i fu l  r a in  dur ing  v ine  dor mancy,  
w i th  hea l thy  canopy  deve lopment  and  overa l l  s t ab le  war m 
tempera tures  a t  vera i son  and  through the  r ipen ing  season .  
Har ves t  s t a r ted  in  a  more  typ ica l  f a sh ion  in  compar i son  to  
the  de l ay  in  2023 ,  and  Sonoma County  en joyed  s teady  and  
cons i s ten t  wea ther  w i thout  the  impact  of  hea t  sp ikes  or  
d i sease  pressure  f rom mois ture  events.  

The  g rapes  were  p icked  before  dawn on September  3rd .  The  
f r u i t  went  through a  g ent l e  press  cyc le  to  1 .5  bar,  w i th  the  
ju i ce  se t t l ing  over n ight  and  then  racked  to  bar re l s  and  
s ta in less  s tee l .  Fer menta t ion  to  dr yness  took  jus t  under  
three  weeks,  a f te r  wh ich  the  wine  was  conso l ida ted  to  my 
twice -used  hogshead ,  once-used  bar r ique,  and  350  g a l lon  
s ta in less  s tee l  t ank .  The  wine  rema ined  in  contac t  w i th  the  
l ees  for  e ight  months  before  be ing  f i l t e red  and  bot t l ed .  


