
WINEMAKER’S NOTES
Fresh and inviting, our Coastal Estates Sauvignon Blanc opens with bright 
citrus fruits and lifted tropical notes. The liveliness of the fruit continues on 
the palate with a juicy combination of grapefruit, guava and passion fruit. An 
engaging wine with vibrant style, the bright flavors and fleshy mouth feel are 
complemented by a crisp and juicy finish.   

VINEYARD SOURCING
We source the fruit for our Coastal Estates Sauvignon Blanc from select 
vineyards throughout California, creating a wine with depth and complexity. 
Our Coastal Estates wines are dedicated to our deep-rooted love of the coast we 
call home. It’s the sunny afternoons followed by cool ocean breezes and fog 
rolling in from the Pacific ocean that make our California vineyards so special – 
and that we hope to harness in each bottle!    

WINEMAKING 
Our winemaking team uses a combination of traditional techniques and cutting-
edge technology to create a wine with true varietal expression and integrity that 
consistently over-delivers. Following harvest, the grapes are gently pressed and 
placed into stainless-steel tanks for fermentation. By maintaining low 
temperatures, we allow for a slow extraction of flavors, preserving the delicate 
fruit character, and accentuating the bright citrus and tropical aromatics.   

 KEY SELLING POINTS:

• A lively Sauvignon Blanc with bright
tropical fruit and citrus flavors.

• Multiple vineyard sourcing along
the Central Coast and Lodi regions
produce depth and layers in the wine.

• Cool, stainless-steel fermentation
captures the bright, vivacious flavors.
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