CHADDSFORD
WINERY

SAUVIGNON BLANC

TASTING NOTES

Lively, grassy and crisp, with notes of lime zest and melon.

WINEMAKER NOTES

This is our first foray into the world of Sauvignon Blanc.
The healthy addition of Sémillon produces scents of
honeysuckle, melon, and a hint of fresh-mown grass.
Segue into a mouthwatering minerality and big flavors of
citrus, grapefruit, lime, and honey. Pair with food
accompanied by green veggies: arugula salads, yellowfin
sushi with avocado, asparagus risotto, pasta with pesto,
and, of course, fresh-shucked oysters.

DETAILS
Vintage: 2016 Size of lot: 500 cases
Date Picked, Processed: 9.10.16 Finishing: Stainless steel

Harvest Conditions: Warm and dry Residual Sugar: 0.075%

Components: Sauvignon Blanc and Alcohol by volume: 12.7%
Sémillon from Historic Hopewell
Vineyards in Chester County, PA
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