
Sauvignon Blanc 
2018 • JARDINE VINEYARD • PASO ROBLES

We source our Sauvignon Blanc fruit from a small sandy-gravelly block on our Jardine 
Vineyard. Although naturally vigorous on the vine, this variety can be sensitive to degradation  
during winemaking so steps are taken to preserve its fragile varietal characteristics.
	 The grapes for the 2018 vintage were picked and delivered to the winery in the cool 
morning hours. The fruit was gently pressed and settled with judicious use of inert gas. 
The wine was then cold fermented in stainless steel tanks to limit oxidation and preserve 
the aromatics. Following fermentation, the wine was kept on the lees to further enhance 
the characteristics and mouthfeel.

Tasting Notes
color:	Brilliant, light straw 
aroma:	Grapefruit and guava with hints of passionfruit and lime zest
taste:	 Lively acidity and fruit forward flavors that linger into a vibrant finish

Technical Notes
Harvest date	 Brix0	 Vineyard	 Variety
09.19.18 - 09.27.18 	 23.3	 Jardine	 Sauvignon Blanc   100% 

aging:	 Stainless steel
bottling date:	 02.12.19
release date:	 March 2019
cases produced: 	 4,326
alcohol:	 14.0%
pH:	 3.29
total acidity:	 6.8 g/L
residual sugar:	 Dry (less than 0.2%)
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