
2014 pellegrini sauvignon blanc
lake county

harvest  September 8th, 2014

bottling February 24th, 2015

analysis at bottling
alcohol 14.1%

ta 6.00 g/L

ph 3.38

vineyard notes
Sauvignon Blanc thrives in Lake County, where the high elevation, intense sunshine and cool nights 
collaborate to ripen Sauvignon Blanc to express exceptional aromatic intensity while maintaining 
brilliant acidity.  

winemaking
Fruit was harvested in the cool early morning hours and pressed whole cluster. The wine experienced 
an extended cool fermentation in stainless steel to preserve the fresh fruit flavors and tropical aromas. 
Frequent lees stirring was engaged to augment the luscious texture on the palate.

tasting notes
This vibrant Pellegrini Sauvignon Blanc delivers the pure essence of the varietal, with an effusive 
aroma fragrant with passion fruit, lime zest, and honeydew melon along with delicate floral notes of 
clover blossom and honeysuckle. Fresh citrus and green apple flavors lead into a swell of mango and 
nectarine in the mouth. Its refreshing and persistent crispness is balanced by a fine creamy texture on 
the finish. With mouthwatering crispness and layers of citrus and bright herb flavors, it promises to be 
a lively accompaniment to salads, roasted vegetables, delicate fish, or grilled chicken.  Enjoy this 
Sauvignon Blanc within a year to capture its youthful liveliness.


