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2025 Sonoma Valley
Sauvignon Blanc

The Numbers
AVA Russian River Valley
100% Sauvignon Blanc
5 Months in 50% barrel, 50% stainless steel
5400 Cases Produced
February 2026 Release Date
12.5%  Alcohol by Volume
830  Suggested Retail Price
UPC Code (8-98079-00130-7)

The Wine

Our Sonoma Valley Sauvignon Blanc brings together freshness and
texture in a beautifully balanced style. Sourced from Russian River—
grown fruit, the wine is fermented and aged in equal parts stainless
steel and neutral oak, preserving bright natural acidity while adding
subtle richness and depth.

Lively citrus and fresh orchard fruit lead the way, supported by soft
floral notes and a gentle touch of creaminess from barrel fermentation.
The palate is clean and expressive, with crisp acidity carrying flavors of
lemon zest, green apple, and ripe pear through a smooth, polished
finish.

Fresh yet layered, this Sauvignon Blanc is easy to enjoy and hard to put ILdU Ca
down—perfect at the table, on the patio, or anywhere good wine and SONOMA VALLEY
good company come together. SAUVIGNON BLANC

Accolades

90 POINTS - WINE SPECTATOR | 2025 VINTAGE
This is plump, with pomelo gélée and shortbread notes, along with a zip of
verbena, making for a fresh and flattering combo.

89 POINTS - WINE ENTHUSIAST | 2025 VINTAGE
Aromas of Meyer lemon, lime peel, and white flowers lead into a palate of
rounded texture, supple acid, and pithy citrus with a stony finish.
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