
VINTAGE: 2021 

VARIETAL: 100% Sauvignon Blanc  

CLONE:  22/Freese   

APPELATION: Yountville, Napa Valley 

VINEYARD: Gamble Vineyard 

AGING:  100% Stainless Steel  

BOTTLED: Mar-2022 

ABV:  14.1% 

PRODUCTION: 250 cases 

Tasting Notes  

A nose of apple, Anjou pear, crisp bell pepper, and crème fraiche swirl in the glass upon first 

pour. Sweet fruit on the pallet shows ripe honeydew melon, apple, pear, and passion fruit. 

Time in the glass reveals lively acidity and tongue tingling mineral notes that balance the lay-

ers of fruit, which evolve to include white peach and apricot nectars that exude a sort of or-

chard freshness. Giving this wine a good decant and plenty of air reveals it to be complex as 

well as unpretentious and refreshing, checking all the right boxes for a wine with versatility 

and broad appeal. 

 

 

Vineyard Notes 

The Gamble Vineyard is located in the heart of Yountville. Sourced from the southern section 

of the AVA, at the confluence of 3 rivers. 


