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SAUVIGNON BLANC
N A P A  V A L L E Y ,  2 0 2 4

W i n e m a k e r ’ s  N o t e s

VINTAGE WEATHER
2024 marked the return of consistent warmth throughout the growing season. In short, there’s no mistaking these wines as anything 

other than Californian. While spring was typical for Napa Valley with alternating periods of fog and sunshine punctuated by 

episodes of warm weather, by summer the pattern had settled into vast blue skies and abundant daytime sun. With minimal fog, 

the vines responded terrifically with abundant growth, good fruit set and consistent ripening. Further warmth in July and August 

cemented the excellent, uniform flavor development in the fruit. By harvest, there was little variability in each vineyard block, 

which is always the goal in delivering purity in both vineyard and vintage characteristics for each bottling.   

TASTING NOTES
Aromas of grapefruit, white pepper and fresh cut flowers are present on the nose, very consistent from our vineyard. On the 

palate, the Semillon in the blend is on display, typically appearing as lemon curd and pear, but also adding a touch of body to the 

wine and breadth to the palate. The slight spike of acid on the midpalate likely reflects the pinch of Sauvignon Gris. The citrus 

notes really dominate the finish but there’s mouthwatering minerality stacked on top of some slight toastiness from time in barrel.   

B L E N D

80% Sauvignon Blanc,  18% Semil lon,  2% Sauvignon Gr is

H A R V E S T E D

August  26~September 8,  2024

A G I N G

5 Months,  100%  French Oak

R E L E A S E  D A T E

July 2025

A L C O H O L

14.2%
B O T T L E D

March 26 ,  2025

CELLARING
This wine is ready to be enjoyed. Drink now or cellar up to 

10 years.  

SERVING
No decant is required for this wine. Serve slightly chilled, 

around 55°F.  

W I N E M A K E R ,  M A T T H E W  C R A F T O N


