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CLEAR LAKE, CALIFORNIA

PRODUCTION © Approximately 4,210 cases
APPELLATION © Lake County
COMPOSITION @ 100% Sauvignon Blanc
ALCOHOL @ 13.5 % by volume
AGING © 100 % Stainless Steel
SUGGESTED RETAIL @ $12.00

WINEMAKER NOTES
The 2008 NO Sauvignon Blanc is comprised of fruit from the “Hill Ranch”
block in our Lake County Estate.

“Hill Ranch” is planted in a gravely loam soil with north/south sun exposure.
It has good drainage, leading to smaller berry formation and intense flavors.
A shorter growing season along with the unique vine orientation consistently
yields fruit with added ripeness and incredible acidity. This particular block
provides the wine with amazing grapefruit aromas and complex minerality.

The 2008 vintage started with lower than average rainfall and an extremely
dry spring. Immediately following bud break, Mother Nature offered up a
massive frost which led to ideal bunch formation in a small crop. The grapes
were harvested in the middle of August between 22.5° and 23.5° to achieve
the perfect balance of lush tropical and citrus fruit with bright acidity and
great structure.

Screw caps not only ensure that your wine will not be “corked,” but this
closure is also a guarantee of quality and consistency. Each bottle of NO
Sauvignon Blanc offers the same fresh aromatics and crisp, delightful wine
time and time again.



