
TASTING NOTES:

ALCOHOL CONTENT BY VOLUME: 14.1%

CASES PRODUCED: 92

WINEMAKER: David Rossi
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2023
SONOMA

COAST
Sauvignon

Blanc

winemaking: 
Fermented cold in Stainless steel tank

ML: Minimal Malolactic conversion
Aging: 8 months

Barrel Regime: Stainless steel 
& neutral oak barrels
Sulfur: Under 100ppm

bottled: APRIL 30, 2024

Pale straw color.  
Aromas of melon, 

guava and gooseberry.  
Flavors of lemon 

meringue, grapefruit and 
melon flavors, with notes 

of pineapple on the finish. A 
complex wine with the 

structure to age gracefully.


