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CELLARS

2014 VERMENTINO

Appellation: Los Carneros, Napa

90% Vermentino, 10%
Ny Blend:

2014
SADDLE BACK Ageing and Cooperage:

CUENM T ITAT RS

Sauvignon Blanc
Five months in 100%

neutral Oak

LR AlCOhOl: 1390/0
(%m%, s Bottled: Match 18th, 2015
Released: May 2015
LOS CARNEROS
NAPA VALLEY Cases Produced: 103 cases

°/;hiai,k/j%2£¢t§4;

ALC 13.9% BY VOL

HARVEST:
We handpicked 1.45 tons of Vermentino on August 29th, 2014 from the Mahoney vineyard in Carneros,
Napa Valley. The Sauvignon Blanc comes from the Teaderman vineyard in Oakville.

Sugar: 22.4 Brix
pH: 3.15

TA: 7.2¢/L

RS: 1g/L

FERMENTATION AND AGEING:
Aged in neutral oak for 5 months. We stirred the lees every two weeks. The barrels were 4 to 5 years old.

CHARACTERISTICS:

This wine exhibits white peach and citrus flavors with lovely floral notes. The refreshing and crisp finish is a
perfect complement to any spring or summer gathering. A perfect accompaniment to aged cheeses such as
Parmesan and Pecorino.
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