
2001
Sauvignon Blanc
Roumiguiere Vineyard

Lake County

Our  2001  Sauvignon Blanc  i s  the  th i rd
v i n t a g e  w e  h a v e  p r o d u c e d  f r o m  t h e
R o u m i g u i e r e  F a m i l y ’ s  L a k e  R a n c h
Vineyard  .   Thi s  Lake  County  v ineyard
p r o d u c e s  f r u i t  t h a t  e x h i b i t s  c l a s s i c
Sauvignon Blanc var ietal  character i s t ics .
Our  w inemak ing  t echnique s  accentua te
t h e  u n i q u e  q u a l i t i e s  o f  t h i s  v i n e y a r d .
The hand picked,  hand sorted grapes  are
c o l d  s a o k e d ,  g e n t l y  p r e s s e d  a n d  c o l d
fermented in stainless steel.  This wine was
made with no influence of oak, mololactic
fe rmentat ion or  re s idual  sugar .   Aromas
a n d  f l a v o r s  o f  f r e s h  w h i t e  g r a p e f r u i t ,
m a n d a r i n  o r a n g e  a n d  g r e e n  a p p l e  r u n
d e e p  t h r o u g h  t h e  n o s e  a n d  p a l a t e ,
l e a d i n g  t o  a  r e f r e s h i n g l y  c r i s p  f i n i s h .

  Harvest Date..........September 25th, 2000
  Brix at Harvest........22.0
  Cold-soak..............18 hours
  Fermentation Time....48 days
  Fermentation Temp...48 degrees F
  Alcohol.................13.3% By Volume
  pH.......... . . . . . . ......3.48
  Titratable Acidity.....640 grams per 100 ml
  Bottling Date........ . .April 10th, 2002
  Production..............1260 cases


