2011 Envolve Sonoma Valley Sauvignon Blanc

Harvest Date September 23" 2011

Bottling Date February 15" 2011

Release Date March 1% 2012

pH 3.27
Total Acid 6.7%
Alcohol 14.6%
Blend 92% S.B. 8% Muscat
Production 657 Cases

Vineyard Notes: Our 2011 Sauvignon
Blanc comes from the volcanic soils of the
Indian Springs Vineyard in Sonoma County,
California. The ranch consists of fifty
hillside acres in Sonoma County’s Valley of
the Moon. The soil is a rocky loam
consisting of poorly sorted, metamorphic
and recent volcanic debris, stones, boulders,
sand and clay layers with about 20 inches of
topsoil underlain. We work with the
MacLeod Family to sustainably farm and
create a unique terroir from this amazing
vineyard.

Accolades:
Gold — San Francisco Chronicle Wine
Competition

Sonoma Valley
Sauvignon Blanc

Tasting Notes: Beautiful aromas of pink
grapefruit, honeysuckle and lime, a round
mid palate and crisp, long finish make this
wine a perfect match with sushi, fresh
seafood or spicy Asian cuisine. We also
blended a touch of Muscat Canelli to
heighten aromatics and fill out the mid-
palate.

Winemaker Notes: We harvested this
Sauvignon Blanc in the middle of the night,
because the cooler temperatures lock in
essential acidity and phenols that we desire
in our white wines. A whole cluster balloon
press approach gently extracts juice from the
berries and skins with little manipulation.
We settle the juice overnight, rack and begin
what was a 9-day fermentation process. We
finished the wine with another rack and
blended 8% Muscat from Lake County after
4 months settling in a stainless steel tank.

Contact Info: Ben Flajnik
(415) 819-2960
Ben@EnvolveWinery.com

Suggested Retail Price: $20.00



