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SAUVIGNON BLANC
N A P A  V A L L E Y ,  2 0 2 5

W i n e m a k e r ’ s  N o t e s

VINTAGE WEATHER
2025 was a welcome return to a cool, temperate vintage. After an early start to the season with budbreak in mid-March, spring 

remained consistently mild through April with the last meaningful precipitation mid-month. Summer was chilly and foggy from 

May through most of July. We experienced one of the “coldest” summers of the last 40 years with daytime highs rarely peaking 

past the low 80s. However, a switch flipped at the end of the month and August roared onto the scene with warm temperatures and 

abundant sunshine. While the typical summer heat hung around into September, by mid-month onshore wind and cool conditions 

returned, easing a slow, steady harvest to the finish line.

TASTING NOTES
This wine strikes the perfect balance between cool vintage character and the potential ripeness of the variety. Sauvignon Blanc 

can hide its true identity in the extremes, whether hot or cold. But 2025, while leaning cool, deposited just enough heat for the 

added complexity that can make this wine so delicious. Unsurprisingly the nose leans floral~honeysuckle, orange blossom and 

jasmine. But there’s some beautiful stone fruit lurking below the surface mostly as apricot and white nectarine. The palate is

broad with candy-like fruit~green apple, dried mango and lemon zest with the finish bright and refreshing. It’s too young for any 

secondary character so there’s little barrel influence or toast at this time, but expect that to develop after a year or so in glass.

B L E N D

88% Sauvignon Blanc,  12% Sauvignon Gr is

H A R V E S T E D

September 1~18,  2025

A G I N G

6 Months in French Oak,  Acacia and Stainless Steel

R E L E A S E  D A T E

July 2026

A L C O H O L

14.2%
B O T T L E D

March 25,  2026

CELLARING
While this wine will certainly age for a decade or more, it’s 

most often enjoyed fresh: 1~3 years after release.

SERVING
Serve this wine fully chilled or at cellar temperature 

(55°F~60°F). 
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