
 
Our	3rd	vintage	Sauvignon	Blanc	was	crafted	from	two	Napa	Valley	vineyards	to	revile	the	
most	expensive	and	highly	rewarded	Sauvignon	Blancs	in	the	world.				Don’t	judge	a	wine	by	
its	price	tag,	this	vice	is	at	once	an	aperitif,	a	meal’s	accolade	or	on	its	own-	a	joyful	escape	
from	the	everyday…	

2018 Vintage   
A	winemaker’s	dream	vintage.	Consistent	growing	conditions	and	cooler	temperatures	
allowed	the	grapes	to	slowly	mature	in	2018.	Harvest	across	Napa	Valley	was	generous	with	
above	average	yields	and	high-quality	fruit.		
 

VINEYARDs 
-68%	came	from	a	single	vineyard	in	Oakville.	Oakville	is	home	to	some	of	the	most	famous	
American	wines	in	the	world,	hence	Screaming	Eagle	and	Opus	One.	
	
-32%	came	from	a	single	vineyard	in	Coombsville,	a	newly	founded	Sub-AVA	in	South	East	
Napa	Valley	(2011),	just	outside	of	historic	Napa	town.	Coombsville	is	poised	to	be	
acknowledged	as	the	next	great	Napa	Valley	Sub	appellation.		
 

 
Tasting Notes  
Inviting	and	elegant	tropical	aromas	give	this	wine	a	stylish	
personality	before	even	tasting	it.	A	storyteller	on	the	palate,	
this	World	Class	Sauvignon	Blanc	has	brilliant	fruit	
concentration,	rich	texture,	bright	acidity	with	an	entertaining	
long	and	smooth	finish.	
	

• 100%	Sauvignon	Blanc	–	100%	sustainably	farmed		
• Harvest:	August	29th	–	September	6th	2018	
• Fermented	in	barrel	with	natural	yeast	
• 7	months	in	barrel:	9%	Acacia	wood	barrel,	41%	

French	Oak,	50%	Concrete	egg	
• 987	cases	handcrafted	–	Low	Sulfites	
• Release	Date:	June	17th,	2019	
• Drink	now	through	2023		
• BevVeg	Certified	Vegan	
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