
2 0 0 4  S A U V I G N O N  B L A N C  –  J A R D I N E

We source our Sauvignon Blanc fruit from a small three acre lot on our Jardine Vineyard. This variety heralded the beginning of 

the harvest in mid-August. The fruit was hand picked in the cool morning hours and immediately delivered to the winery. The 

membrane press we use to process the fruit leaves a very low level of solids in the resulting juice and therefore preserves more of 

the varietal characteristics and acidity in the finished wine. The wine was fermented in temperature controlled stainless steel tanks 

to preserve the aromatics of the variety. Following fermentation the wine was transferred into smaller tanks for five months and lees 

stirring took place to soften the wine and increase mouthfeel and texture. Our Jardine Sauvignon Blanc did not undergo malolactic 

fermentation to preserve the fresh, crisp style. Prior to bottling it was lightly filtered and cold stabilized.

T A S T I N G  N O T E S  &  R E C O M M E N D A T I O N S

Color: Pale, golden yellow  Pale, golden yellow 

Aroma: Slightly grassy, melon rind, orange blossom Slightly grassy, melon rind, orange blossom Slightly grassy, melon rind, orange blossom Slightly grassy, melon rind, orange blossom Slightly grassy, melon rind, orange blossom Slightly grassy, melon rind, orange blossom

Taste:  Medium bodied, creamy, round texture, with flavors of white peach, pear and lemon cream pie; refreshing with  Medium bodied, creamy, round texture, with flavors of white peach, pear and lemon cream pie; refreshing with  Medium bodied, creamy, round texture, with flavors of white peach, pear and lemon cream pie; refreshing with  Medium bodied, creamy, round texture, with flavors of white peach, pear and lemon cream pie; refreshing with  Medium bodied, creamy, round texture, with flavors of white peach, pear and lemon cream pie; refreshing with  Medium bodied, creamy, round texture, with flavors of white peach, pear and lemon cream pie; refreshing with  Medium bodied, creamy, round texture, with flavors of white peach, pear and lemon cream pie; refreshing with 

   well balanced acidity   well balanced acidity   well balanced acidity   well balanced acidity   well balanced acidity   well balanced acidity   well balanced acidity

Serve at: 50Serve at: 50˚ – 54 – 54˚ F F
Drink now through 2008Drink now through 2008Drink now through 2008

Store in dark dry place at 55Store in dark dry place at 55˚– 65– 65˚ F F

T E C H N I C A L  N O T E S

Harvest date: Brix:Harvest date: Brix:Harvest date: Brix:Harvest date: Brix:Harvest date: Brix:Harvest date: Brix:Harvest date: Brix:Harvest date: Brix: Vineyards BlendVineyards BlendVineyards BlendVineyards Blend

08.16.04 24.3 Jardine Sauvignon Blanc    100%08.16.04 24.3 Jardine Sauvignon Blanc    100%08.16.04 24.3 Jardine Sauvignon Blanc    100%08.16.04 24.3 Jardine Sauvignon Blanc    100%08.16.04 24.3 Jardine Sauvignon Blanc    100%08.16.04 24.3 Jardine Sauvignon Blanc    100%08.16.04 24.3 Jardine Sauvignon Blanc    100%

Aging:  Aging:  100% stainless steel fermentation and aging100% stainless steel fermentation and aging100% stainless steel fermentation and aging100% stainless steel fermentation and aging100% stainless steel fermentation and aging100% stainless steel fermentation and aging100% stainless steel fermentation and aging

Bottling date: Bottling date: 022.2323.0.0555

Release Date: Release Date: Release Date: 055.01.001.001.001.0666

Cases produced: Cases produced: 68787 cases cases cases

Alcohol:  Alcohol:  13.8%13.8%

pH:  pH:  3.3.4747

Total Acidity: Total Acidity: 5.855.85 g/l g/l

Residual Sugar: Residual Sugar: Residual Sugar: 0.33 g/l0.33 g/l

A lush and refreshing Sauvignon Blanc from Paso RoblesA lush and refreshing Sauvignon Blanc from Paso RoblesA lush and refreshing Sauvignon Blanc from Paso RoblesA lush and refreshing Sauvignon Blanc from Paso Robles

Matthias Gubler, Winemaker

P. O .  B o x  6 9 9   •   P a s o  R o b l e s ,  C A  9 3 4 4 7   •   P . O .  B o x  6 9 9   •   P a s o  R o b l e s ,  C A  9 3 4 4 7   •   p h o n e :  1 - 8 0 5 - 2 2 7 - 4 8 1 2   •   f a x :  1 - 8 0 5 - 2 2 7 - 4 8 1 6   •   w w w . v i n a r o b l e s . c o m


