
composition: 100% Sauvignon Blanc
cases produced: 75
harvest Brix: 22.8
alcohol: 13.3
pH: 3.39
TA: 6.3 g/L
RS: 1.0 g/L

vineyard
Presqu’ile is located on the southwestern end of the Santa Maria AVA and is therefore a very cold
location with a strong influence from the ocean. 

Santa Maria is a unique east/west valley, which acts as a funnel receiving all of the maritime effects
from the cold Pacific. The vineyard is infiltrated daily by cold fog and wind, which lengthens the
growing season and allows the fruit more time on the vine to develop complexity of flavor. The
sandy soils help to enhance heat retention in the cold climate and also aids in resistance to certain
soil-borne pests. 

The vineyard is farmed organically and continues to improve in quality year after year as the vines
gain in age.

winemaking
The Sauvignon Blanc was harvested by hand at 22.8 Brix on September 18th, 2020, and was sent
directly to the press. The juice was cold settled overnight then racked to neutral oak barrels where it
carried out a native fermentation. 

After fermentation, the barrels were topped up and aged on the lees until bottling. Minimal sulfur
was added for stability before bottling without fining or filtration on April 21, 2021.

tasting notes
This Sauvignon Blanc is very aromatic with cool climate varietal expression. The wine is
simultaneously green, tropical, and citrusy ... like a spicy margarita! Green peppers and
herbaceousness jump from the glass followed by fresh herbs like mint and sage all leading to a
grand finale of gooseberry and melon flavors. 

Take a sip then wait 30 seconds and think “gooseberry,” your mind will be blown. If you’ve never had
a gooseberry, now you know what it tastes like!
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