
2023 Sauvignon Blanc
North Coast

SPECS + NOTES
Harvest: : 9/13-14/23 9/7/23
Appellation: North Coast 
Alcohol: 13.2% 
pH:   3.23
TA: 6.03 g/l  
Fermentation: 100% stainless steel tank
Cases Produced:  2291

VINTAGE NOTES

The 2023 vintage saw the end of the severe drought 
that started in 2021. Abundant winter rains continued 
through the spring and into June.  The very cold and 
wet spring meant a late start for budbreak, delayed 
flowering and fruit set, and, ultimately, a late 
harvest.  Our last fruit came in November 1st!

TASTING NOTES 

My 2023 Sauvignon Blanc is Dad’s favorite vintage so 
far! A cool spring produced a wine with great acidity 
and structure. The nose opens up with white peach 
and citrus blossom. On the palate the wine exhibits 
classic Sauvignon Blanc notes of meyer lemon and 
ruby red grapefruit.

Light and refreshing my Savvy B is the perfect wine 
to start the night!




