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2022 Sauvignon Bl anc

Winemaking

Tasting Notes

Pass ionf r u i t ,  wh i te  guava ,  g reen  me lon ,  honeysuck le ,  and  j a smine  
f lowers  f lour i sh  in  the  nose,  w i th  jus t  a  k i s s  of  van i l l a  and  c ream.  In  
the  mouth  there  i s  a  beaut i fu l  oys te r- she l l  minera l i t y  accompany ing  the  
t rop ica l  and  g reen  f r u i t  sweetness.  The  wine  i s  in t r i ca te l y  t ex tured ,  
ba l anc ing  the  c i t r us  f reshness  f rom the  s ta in less  s tee l  w i th  the  t rop ica l  
f r u i t  r i chness  g iven  by  bar re l  f e r menta t ion .  A l l  th i s  w i th  a  f r aming  
energe t i c  seam of  ac id i t y  l eads  to  a  v ibrant  and  pers i s ten t  f in i sh .

Pe t i t  c roque  mons ieur,  g ougères,  and  wood-f i red  p izza  a re  love ly  
pa i r ings  for  th i s  w ine.  The  f lora l  notes  and  l ive l y  ac id i t y  a l so  matches  
i t  idea l l y  a s  an  aper i t i f  before  t r ans i t ion ing  to  a  Monroy  Caber net  
Sauv ignon .

Chemistry

Cooper age

Drinking Window

pH -  3 .21

2023-2030

15% new French  oak ,  25% 
used  and  neut ra l  French  oak ,  
60% s ta in less  s tee l

A lcoho l  -  13 .5%

Ti t ra tab le  Ac id i ty  -  7 .6  g/L
Mal i c  Ac id  -  1 .6  g/L

Res idua l  Sug ar  -  <1 .0  g/L

The  base  of  my winemak ing  backg round i s  in  h igh-end Napa  Va l l ey  
caber ne t  houses,  but  one  of  my ear l i e s t  w inemak ing  respons ib i l i t i e s  
was  in  tend ing  to  the  whi te  w ines  tha t  complemented  our  red  wines.  
Sauv ignon B lanc  i s  a  va r i e ta l  I  ho ld  ver y  c lose  to  my hear t  and  I  am 
p leased  we  were  ab le  to  make  the  inves tment  in  2022  to  produce  our  
own for  Monroy  Wines.

Our  Sauv ignon Blanc  i s  sourced  f rom the  Kick  Ranch  v ineyard  in  
Sonoma’s  Founta ing rove  Dis t r i c t .  The  b lock  i s  a l l  p l an ted  to  the  
musquè  c lone,  wh ich  produces  a  h igh ly  f lo ra l  express ion  of  the  
var i e ta l .
 
The  2022  v in tage  in  Sonoma was  charac te r i zed  by  the  severe  hea t  sp ike  
a t  the  beg inn ing  of  September.  For tuna te l y  for  us,  3 .5  tons  of  g rapes  
were  har ves ted  the  mor n ing  of  Augus t  22nd and  g ent l y  whole -c lus te r  
pressed  up  to  the  press  cu t  a t  1 .2  bars  of  pressure.  The  ju i ce  se t t l ed  
over n ight  and  was  racked  of f  i t s  g ross  l ees,  and  then  bar re l ed  down 
wi th  no  add i t ions  of  ac id  or  water  to  f ive  bar re l s  (one  new,  four  used)  
and  our  new 350  g a l lon  s ta in less  s tee l  t ank .  The  ju i ce  co ld  fe r mented  
s lowly  and  s tead i l y  to  dr yness  over  three  weeks,  d ropp ing  l e s s  than  2 -3  
br ix  per  day  even  through the  hear t  o f  fe r menta t ion .  The  f ina l  vo lume 
conso l ida ted  in to  one  new hogshead  bar re l ,  two neut ra l  bar re l s,  and  
the  fu l l  s t a in less  s tee l  t ank .  The  wine  sa t  on  l ees  for  s ix  months  unt i l  
i t  was  f ined ,  f i l t e red ,  and  bot t l ed .


