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Sauvignon Blanc 
R U S S I A N  R I V E R  V A L L E Y

S O N O M A  C O U N T Y

Pale straw gold in color, the 2018 Sauvignon Blanc captures both 
the salinity of ocean breezes and the bright aromatics of a citrus 

grove.  Lemon verbena, Kefir lime, cut hay and wet rock dominate the 
aromas while supporting notes of shortbread and sweet pineapple 
emerge after a couple swirls of the glass.   The palate mimics the 

nose with a dichotomy of bracing ocean-like minerality and acidity 
and juicy citrus and tropical fruit.  A lovely creaminess emerges in 
the finish, bringing everything together.  Though lovely on its own, 
this bottling begs to be paired with food, from creamy risotto and 

shellfish to spicy Thai dishes where its richness and exotic palate will 
play well with spice, coconut milk, ginger and lemongrass.


