
2025 Sauvignon Blanc
PASO ROBLES

The Wine
Bright, expressive, and distinctly tropical, the 2025 Sauvignon 
Blanc highlights a shift toward a more fruit-driven profile with 
less herbaceous character than previous vintages. The result is a 
vibrant, aromatic wine with lifted florals, juicy texture, and a long, 
refreshing finish.

Varietal Composition
100% Sauvignon Blanc

Vintage Notes
The 2025 growing season in Paso Robles featured a warm, even 
ripening period with moderate daytime temperatures and cool 
evenings. These conditions allowed Sauvignon Blanc to develop 
ripe tropical flavors and aromatic intensity while maintaining 
fresh acidity. The vintage is marked by purity of fruit, balance, and 
vibrant energy.

Vineyard Notes
Sourced from select vineyard blocks across Paso Robles, including 
sites with well-drained sandy and gravelly soils that promote 
bright aromatics and focused fruit expression. These vineyards 
benefit from warm days and cooling coastal influences, ideal for 
developing Sauvignon Blanc with both richness and freshness.

Winemaking
Grapes were whole-cluster pressed to preserve delicate aromatics, 
then fermented in a combination of stainless steel tanks and 
neutral oak barrels. No malolactic fermentation was conducted, 
allowing the wine to retain its natural acidity and freshness. The 
integration of neutral oak adds subtle texture and complexity 
without overshadowing the fruit.

Tasting Notes
The 2025 Sauvignon Blanc is vibrant and expressive, opening 
with aromas of guava, white melon, and delicate floral notes. The 
palate is juicy and fruit-driven, showcasing flavors of gum drop 
candy, white grape juice, and Crenshaw melon, complemented by 
subtle wet stone minerality. A touch of graham cracker crust from 
neutral oak adds texture and intrigue, leading to a long, lively, and 
refreshing finish.

Brix At Harvest	 23.9°

Total Acidity	 6.1 G/L

Ph	 3.23
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