
Nose: Dry and crisp, with notes of barely ripened melon, honeysuckle, 
flower blossom and the scent of fresh rain. 

Palate: A zing of acidity on entry, then rounds out with flavors of 
honeydew carried over from the nose. A mouthwatering finish that calls 
you back for another sip. 

Style differentiator: The wine is not overly ripe – while also not 
herbaceous – featuring low alcohol and vibrant acidity.

Ideal vineyards: We source from three places in California with warm 
days and cool nights where Sauvignon Blanc can thrive – Suisun Valley 
(within Solano County), Lake County and Napa Valley. More than half 
our grapes come from Suisun, an agricultural gem just a short drive from 
Napa.

Farming notes: We use vineyard techniques to ensure optimal sunlight 
during the growing season, which eliminates any herbaceous character 
while achieving a perfect level of ripeness.

Suggested food pairings from winemaker Jenny Wagner: Salads, 
grilled fish or a family favorite – pea soup. Jenny also enjoys this wine 
on its own.

“I’m going after a subtle wine that is more minerality-driven than fruit driven. 
In my view, with Sauvignon Blanc, less is more.”

- Jenny Wagner, owner and winemaker 

2023 SAUVIGNON BLANC | SUISUN VALLEY, 
LAKE COUNTY AND NAPA VALLEY 


