
REGION:  SANTA YNEZ VALLEY

VARIETAL:  100% SAUVIGNON BLANC

VINEYARDS:  65% Great Oaks | 9% Roblar | 12% McGinley 
9% La Presa | 5% Lafond Riesling 
HARVEST:  August – September, 2018  |  Sugar: 22.4–23.6 Brix 
BOTTLED:  March, 2019 
TECHNICAL NOTES:  100% cool stainless steel fermenters for fruit freshness and retention.
Total Acid: .75 | pH: 3.17 | Alcohol: 13.7%  
TASTING NOTES:  86% of this wine is from the Musque Clone of Sauvignon Blanc. The addition 
of a small amount of Riesling from the Lafond Vineyards adds to the floral aromatics of  
the Musque Clone. Citrus and notes of Tangerine and Lime layered with tropical Mango and 
Honeydew Melon.  
FOOD PAIRING:  This fresh-tasting wine has its own distinctive flavor. It is a great alternative to 
Chardonnay and serves equally well with moderately spicy foods, seafood and salads. 
WINEMAKER’S NOTES:  Prior to harvest, Winemaker Bruce McGuire is on the road scouting out 
and securing great lots of Sauvignon Blanc from the eastern side of the Santa Ynez Valley. 
Taking advantage of a more traditional climate for this grape than our cool climate Lafond 
Vineyard, Bruce is mindful of the importance of carrying on the style he developed over the 
years from the Musque clone of Sauvignon Blanc previously grown at our vineyard.

UPC: 0 87951 13186 1
12pk/750ml

SANTA BARBARA COUNTY  

SAUVIGNON BLANC 2018
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