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production

107 CASES

alc. size

12 .5% 750 ML

ph rs

3.2

ta

5.8 g/ L 0 .3 g/ L

C E R T I F I E D  G R E E N  •  L O D I  R U L E S

S U S T A I N A B L E  W I N E G R O W I N G  P R A C T I C E S

All  of  our  vineyards are Certified Green in the “Lodi  Rules for  

Sustainable Winegrowing Practices .”  This third party  program is 

known to be the most recognized in the industry  with str ingent 

yearly  audits covering al l  facets of  wine stewardship .  A  number of  

practices are required to pass the certification including care of  

the land,  air ,  water ,  soi l ,  and employee .

color

aromas

tasting notes

body

acidity

�nish

winemaker’s notes

pairings

PALE STRAW

LEMONGRASS |  PINK GRAPEFRUIT |   COTTON CANDY 
GRAPES |  ORANGE BLOSSOM

GOOSEBERRY |  NECTARINE |  KIWI |  MINERAL

MEDIUM TO LIGHT

BRIGHT |  HIGH & REFRESHING

VIBRANT MINERAL

Cool  fermented in stainless steel ,  this Sauvignon 
Blanc keeps the crisp,  bright and fresh style  that  
we love from this varietal .    

OYSTERS |  SUMMER VEGETABLES |  JUICY PORK CHOP
GOAT CHEESE with DRIED THYME 


