SAUVIGNON NATURAL
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TASTING NOTES
VARIETALS
100% Sauvignon Blanc. Slightly cloudy at first sight,
yet beautiful medium straw-
oldish color.
AGING 7
Fermented in stainless steel.
g High intensity aromas,
GM}!‘* tropical fruit, pear, citrics,
PAIRINGS . LibLﬂﬁJL fermented fruit and golden
rusl apple.
Perfect for green vegetables, » NA e
sashimi, and fresh oysters.
—"cmAll BATOL Nice acidity, dry with a long
2021 g ppyroh finish.
SERVING TEMPERATURE
41 to 44 °F
VINEYARD WINEMAKER
Valle de Guadalupe. Phil Gregory.
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	White Wine
	SAUVIGNON NATURAL 2025 |
	TASTING NOTES
	VARIETALS
	100% Sauvignon Blanc.
	Slightly cloudy at first sight, yet beautiful medium straw-goldish color.

	AGING
	Fermented in stainless steel.
	High intensity aromas, tropical fruit, pear, citrics, fermented fruit and golden apple.

	PAIRINGS
	Perfect for green vegetables, sashimi, and fresh oysters.
	Nice acidity, dry with a long finish.

	SERVING TEMPERATURE
	41 to 44 ºF

	WINEMAKER
	VINEYARD
	Valle de Guadalupe.
	Phil Gregory.



