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2018 Sauvignon
Blanc

Bright, tropical aromas of pineapple and banana cream pie melt away to reveal fragrant 
apricot and the juicy flesh of white peaches. Tangerine and Meyer lemon delight the 
senses with a crisp finish from the 100% stainless steel fermentation.

The alluring bouquet delivers aromas of summery apricot nectar and grapefruit blossom. 
Tart green apple and honeydew melon strike an enjoyable balance between acidity and 
ripe fruit notes with a smooth, full body. Rich vanilla wafer from the partial barrel 
fermentation progresses to a decadent banana cream pie finish.

Prominent strawberries and cream bring out hints of Madagascar vanilla bean in this 
barrel-fermented Syrah rosé. Faintly floral notes of rose petal, honeycomb, Saturn 
peach and tangelo are portrayed on the palate. The gentle acidity with luxurious body 
gives a long, drawn out finish of graham cracker pie crust. 

2018 Viognier

2018 Rosé


