
2014 Sauvignon Blanc   Brix at harvest: 22.7
Happy Canyon AVA    pH: 3.24

    Total Acidity: 6.7 g/l
     Alcohol 13.2%

 
 
Grape Sources
100% California Sauvignon Blanc grapes with the following vineyard breakdown: 92%
Happy Canyon Vineyard and 8% Grassini Vineyards.
 
Harvest Date
August 21, 2014
 
Appellation
Happy Canyon AVA
 
Winemaking Data
The grapes were picked while cool and whole cluster pressed into Stainless steel to settle
for two days to lower the turbidity.  Then the juice was racked off the solids into another
tank and a barrel and inoculated with yeast for fermentation. After the primary
fermentation the Sauvignon Blanc was racked into a clean tank with its fine lees, which
were stirred periodically to allow the use of less sulfites. The Happy Canyon portion of
the wine aged for 11 months in stainless and the Grassini portion aged 10 months in
neutral French oak before being racking into stainless with the Happy Canyon. 2014
Sauvignon Blanc Happy Canyon was fined for clarity, filtered sterile and bottled on July
20, 2015.
Winemaker Notes
Slight green and gold hues, lead way to aromas of grapefruit, honeyed quince, creamy
lemon curd that have been layered with hints of gunflint. On the palate pear, grapefruit,
and passion fruit abound with a creamy mid layer and crisp finish.
 
Vintage Notes
Harvest 2014 was our earliest in history as the drought continued. Quality was
extraordinary with small berries, ripeness without a lot of sugar and focused
varietal flavors. It was clear early on that this would be a fantastic vintage. The
average temperatures in 2014 were lower than 2013, with no major weather issues.
The season was so consistent we were able to pick without heat spikes or cold spells
causing panic or interrupting the harvest.
 
Suggested Pairings

Entrées: Shellfish and garden salads

Cheeses: Chèvre and Feta

 




