
2 0 2 2  E S TAT E  S A U V I G N O N  B L A N C
N A PA  VA L L E Y 

A beautiful balance of acidity and viscosity, plush and 
layered with an enticing interplay of Key lime and ripe 
stone fruit, driving lifted and long, finishing round yet 
bright with a whisper of sea air salinity. This versatile 
wine can pair well with a range of foods from a fresh 
fish ceviche to a grilled peach salad to citrus-marinated 
chicken kebab.

—  TED HENRY, Winemaker
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