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2025 SAUVIGNON BLANC

TECHNICAL INFORMATION

Composition: 100% Sauvignon Blanc

Appellation: Paso Robles

Alcohol: 13.0% ABV

Titratable Acidity: 6.0 g/L

pH: 3.58

Residual Sugar: 0.5g/L

Aging: 96% Stainless steel and 4% New French Oak

TASTING NOTES

The nose opens with Meyer lemon peel, fresh lime, and grapefruit. On the palate,
the flavors mirror the aromatics while also showing lemon curd and a hint of tropical
fruit. The small amount of barrel fermentation gives the wine more body than
expected without an overt oak taste. The crisp and clean citrus finish shows a
sophisticated element of minerality that brings you back for another sip.

WINEMAKER PRODUCTION NOTES

A long, cool growing season gave way to a beautifully balanced 2025 Le Vigne
Sauvignon Blanc. Slowly fermented in stainless steel with a small portion aged in
new French and neutral barrels, the wine retains its freshness and finesse. With notes
of lemon curd and grapefruit this wine pairs well with fish and fowl. Pure delight in
the glass, the wine combines brightness, structure, and inviting complexity.

Our Sauvignon Blanc is planted on 1103P rootstock, prized for its vigor and adapt-
ability to Paso Robles’ diverse soils, including those with higher alkalinity and salinity.
While not as historically established in the region as Cabernet Sauvignon,
Sauvignon Blanc is steadily gaining recognition for its vibrant character and
versatility. Fermented slowly at cool temperatures with a carefully selected yeast
strain, this wine showcases enhanced flavor complexity and a lifted, aromatic
bouquet.
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