2023 SAUVIGNON BLANC « CALIFORNIA

2023 SAUVIGNON
BLANC
CALIFORNIA

WINE SPECS

100% Sauvignon
Blanc

13% alcohol

1,200 cases produced
$10.99 per bottle

Tasting Notes

This sauvignon blanc expresses tropical aromas of pineapple along with
pear, green apple, and quince. Take a sip and you'll find a playful acidity and
vibrant, juicy flavors that make this wine infinitely drinkable and a savvy
pairing with days by the pool and a variety of freshly flavored foods. Flavors
of guava and passion fruit balance this wine nicely.

Winemaking Notes

These grapes were picked ripe to bring a more tropical style of sauvignon
blanc forward. As soon as the grapes reached the winery, they were added
whole cluster directly to the press and gently pressed to extract delicate
flavors and structure into the juice. The solids of the freshly pressed juice
were cold settled to facilitate a clean ferment and a lean and refreshing
finished wine.

Aging
Drink this sauvignon blanc young to enjoy the fresh fruit notes and juicy
acidity this wine showcases.

Food Pairing

When planning dishes to pair with this wine we find fresh herbs, goat
cheese, and citrus are always savvy ingredients to include in dishes made
to pair perfectly with sauvignon blanc. We highly recommend pairing this
sauvignon blanc with spicy Asian dishes such as curry and enjoying with
your favorite sushi. This wine will also be the star of the show when paired
with seasonal salads and fruit salads.

WHOLESALE INQUIRES: MICHAEL KLOSTER | MKLOSTER@MYKAESTATES.COM | 559-515-3798
FRINGEWINES.COM | DRINK@FRINGEWINES.COM | 530-644-3474| f @FRINGEWINES



