
P H :  3 . 2 2  T A :  5 . 1  g / L  R S :  1 . 0  g / L  A L C .  1 4 . 1 %

V A R I E T A L   1 0 0 %  S A U V I G N O N  B L A N C

B A R R E L   1 0 0 %  S T A I N L E S S  S T E E L

A P P E L L A T I O N   C A L I F O R N I A
 S o n o m a  C o u n t y, N a p a  C o u n t y

S O N O M A  C O U N T Y  A N D  N A P A  C O U N T Y  2 0 2 2

T A S T I N G  N O T E S

Our GOTT 2022 Sonoma County – Napa County Sauvignon Blanc has aromas of 
white stone fruit with notes of kiwi and passionfruit. On the palate, the wine opens 
with tropical fruit flavors and subtle citrus notes followed by crisp, refreshing acidity 
with a hint of minerality on the mid-palate and a long, clean balanced finish. 

V I N E Y A R D  N O T E S

We selected our fruit from three diverse vineyards in the Sonoma County and 
Napa County appellations to create an elegant, fruit-forward, and balanced wine. 
Fruit from Mauritson Family Vineyard, located in the Dry Creek Valley AVA, 
grows in well-drained loamy soils adding ripe, fruit flavors and minerality. In the 
Calistoga AVA located in the northern part of the larger Napa County appellation, 
fruit from Montgomery Vineyard experiences warm days while growing in rocky, 
volcanic soils, resulting in good concentration. Rounding out the blend, fruit from 
Mee Lane Vineyard in the Rutherford AVA adds complexity and texture to the wine.

H A R V E S T  N O T E S

The growing season experienced a dry winter with mild spring and summer 
temperatures followed by a late summer heatwave, resulting in an earlier than 
usual harvest. These conditions produced smaller, more concentrated fruit clusters 
resulting in great flavor and acidity making for a complex and well-balanced wine.

W I N E M A K I N G  N O T E S

Following harvest, the wine experienced a long and cool fermentation in stainless 
steel tanks to help preserve the wine’s fruit and natural acidity.
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