
 

WINEMAKING INFORMATION 

2019 Stafford Hill Sauvignon Blanc 

The 2019 growing season started off 

warmer than average. After significant 

rains in early summer, we experienced 

consistent temperatures through the 

summer with no significant heat spikes. 

September brought more rains, which 

encouraged an early harvest. The 

Sauvignon Blanc was picked in one pass, 

then pressed gently and slowly. We 

fermented in both SS & French oak 

barrels, mostly older barrels. The wine 

spent about 5 months in tank & barrel 

before bottling.                 

  

                TASTING NOTES 

The nose provides bright pineapple & 

lemon aromas. The palate shows rich, ripe 

tropical fruit flavors, leading to a mouth-

watering finish with ample acidity. Enjoy 

with Baltimore Crab Cakes or Garlic 

Grilled Shrimp. Drink 2021 - 2028  

 

 

Harvest Date: October 12, 2019 

Bottled March 19, 2020 

                        121 cases produced 

 

            VINEYARD INFORMATION 

 

The 2019 Stafford Hill Sauvignon Blanc comes 

from our La Chenaie vineyard in the Eola-Amity 

Hills. The block was planted in 2006. It consists 

of 5 different clones of Sauvignon Blanc, some 

from Italy, others from France.  

 

This vineyard is farmed organic. The site is 

exposed to the winds from the Van Duzer 

corridor, a gap in the coastal range immediately 

to the west of the vineyard. This cooling 

influence helps the fruit retain bright, crisp acid, 

contributing to the character of this wine.  

 

This wine provides crisp, fresh flavors that offer 

good early drinking. Made with early 

consumption in mind, it also will age well in a 

cool cellar for 6 – 10 years.  

 

  

 

 

 

 

 

https://www.foodandwine.com/recipes/pride-of-baltimore-crab-cakes
https://www.foodandwine.com/recipes/garlicky-grilled-shrimp
https://www.foodandwine.com/recipes/garlicky-grilled-shrimp

