CHATEAU MONTELENA

ESTABLISHED 1882

2023 Napa Valley Sauvignon Blanc

Notes from the Winemaker, Matt Crafton

INTRODUCTION

In considering one vintage to the next, it’s important to find the beauty in the differences or the variability that define each year.
In most sectors of agriculture — especially commodities — “average” is the goal. It’s true that average is predictable, average is
easily planned for, and average is familiar. Average is easy. But average is rarely impressive, anywhere. At Montelena, we strive to
find the idiosyncrasies and quirks that make each vintage unique and exceptional. It’s in highlighting those distinct characteristics
year after year in surprising and unexpected ways that the true beauty of a wine is revealed.

VINTAGE WEATHER

‘This was, purely and simply, a beautiful growing season. Both budbreak and bloom were later than average as cool, foggy days
and misty nights persisted through spring. Summer arrived without much fanfare ushering in pleasant daily temperatures and
consistent afternoon breezes from the bay. Fall continued the trend of moderate warmth and even, steady ripening. Harvest was

later than average, which was to be expected given the consistently cool growing conditions.

NOSE

In cool growing seasons, the aromatic
diversity of Sauvignon Blanc is on full
display. Fresh kiwi, honeydew and
peach are both persistent and easily
recognizable along with additional
aromas of lime leaf and lemongrass. This
wine is a great example of being ripe, but
not overripe as the more subtle vintage
elements — in this case, the citrus —
enhance but are not overwhelmed by the
more “traditional” California aromas.

PALATE

In contrast to the 2022 vintage, which
exemplified tension and energy, the
2023 is delicate and more nuanced.
Here, again, the citrus is on full display,
as grapefruit, orange zest and finally
lemon balm; but there’s also an enticing
green apple note that dovetails into
zesty, almost dusty minerality. Beyond
that is a touch of toast and yeast
character from barrel aging, which serve
to enhance texture and mouthfeel subtly.

FINISH

The wine finishes with lemon zest,
white pepper and fresh thyme.
There’s a suppleness — again
from time in barrel — that lifts
and extends the fruit seamlessly.
The contrast between this texture
and the delicate fruit really adds
to the beauty of this wine.

HARVEST DATES
September 1 and October 3

ALCOHOL
14.1%

BLEND
86% Sauvignon Blanc
13% Semillon

1% Sauvignon Gris

Technical Information

BARREL AGING
5 months in French oak

BOTTLING DATE
March 28, 2024

RELEASE DATE
July 2024

WINEMAKER
Matt Crafton

1429 TUBBS LANE | CALISTOGA, CA 94515 | TEL 707.942.5105 | MONTELENA.COM
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