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Crafted from Sauvignon Blanc from Starscape Vineyard in the Russian River
Valley and Uboldi Vineyard in Sonoma, enhanced by Semillon from the
historic Bedrock Vineyard, this wine exudes both elegance and vibrancy. The
grapes were co-fermented and barrel fermented, building layered texture, and
then allowed a period of sur lie aging to add further depth and complexity.

The nose is lifted with tropical fruit, nectarine, orange blossom, and lemon
custard, creating an aromatic profile that is inviting without being
overpowering. On the palate, bright acidity highlights flavors of green apple,
kiwi, and a hint of toasted coconut, carrying through to a long, clean finish.
Balanced and expressive, this wine pairs beautifully with seafood, fresh
salads, or can be savored on its own.
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2024 Sonoma Valley 
Sauvignon Blanc

SACRED SOIL

90 Points - Wine Spectator
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