Fvtoce

2010 SAUVIGNON BLANC

HARVEST DATA: GRAPES HARVESTED IN LATE AUGUST
AVERAGE SUGAR AT HARVEST: 23.5%

FERMENTATION: 100% STAINLESS STEEL FERMENTATION
BLEND: 100% SAUVIGNON BLANC

ALCOHOL: 13.8%

APPELLATION: 1T00%NAPA VALLEY

BRIAN Nuss, WINEMAKER’S TASTING NoTEs: A beautiful
combination of fruit, elegance and rich textures makes this a delightful
drinking Sauvignon Blanc. This wine shows bright clean notes of grapefruit,
herbs, orange peel and honeydew melon which comes together into a
medium bodied food friendly wine.

VINOCE VINEYARDS’ CoMMENTs: Our Sauvignon Blanc is a perfect
expression of the Pope Valley vineyards where we have sourced our grapes
for the past few years. The weather was perfect for ripening our grapes
slowly giving us the flavors and aromas which make our Sauvignon Blanc
so distinct.

CASES PRODUCED: 900



