
EXCEPTIONAL WINES FROM THE EXTREME SONOMA COAST

2011 LAGUNA VISTA VINEYARDS SAUVIGNON BLANC
S u r  Le e s  S e l e c t i o n

“A very interesting and complex Sauvignon Blanc 
that shows a Sancerre-like �inty minerality 
along with a broad array of �gs, melons, citrus 
and tropical fruits. �ere’s a smoky, honeyed 
edge that makes for true richness.”
90 Points, Wine Enthusiast, 2007 Vintage

“Our top 3 wines all received some barrel aging.  
�e 2006 Grgich Hills was lively with plenty of 
fruit but also had the richness and depth that can 
only come from barrel aging. �e 2006 
Cakebread and 2006 Sonoma Coast Vineyards, 
also showed evidence of barrel aging in their 
depth and texture. �e SCV was crisp and 
elegant with vibrant citrus and mineral �avors.”
New York Times, 2006 Vintage 

CRITICS REVIEWS PREVIOUS VINTAGES:

VINTAGE NOTES:  
�e 2011 harvest was the one of the best, and the worst. For Sauvignon Blanc growers, the cool weather at 
bloom resulted in very poor set, yielding at harvest nearly 50% less crop than normal. For the winemaker 
(and wine lover) that poor set resulted in very concentrated �avors and extract, along with a shortage of 
Sauvignon Blanc. �e early Fall rains were not a problem for relatively late ripening Sauvignon Blanc. In 
between, the weather was relatively cool and uniformly mild.

HARVEST AND VINIFICATION:  
Harvested at 23.8 Brix in early Oct, the grapes immediately whole-cluster pressed. After settling the juice 
was inoculated with Assmanhausen yeast strain and the fermentation began in refrigerated stainless steel 
tanks. After fermentation progressed to 18 Brix, half the juice was transferred to French Oak Barrels to be  
complete. �ese barrels were �nished sur-lees, while the remainder went into stainless steel and was cold 
fermented. �e purpose of this process is to preserve the freshness and delicacy of the fruit while using the 
barrels to increase the viscosity and mouth-feel of the sur-lees process. �e combination yields a Sauvignon 
Blanc of power and �nesse, with rich mouth-feel.

TASTING NOTES:
After 6 months in barrel, the lots were blended and bottled in early 2012. �e Sauvignon Musque being 
fermented in re-toasted oak delivers a very complex �avor pro�le. �e Sauvignon Musque provides depth 
and shows in the range of pear, �g, and pineapple while adding a rich tropical pro�le. �e sur lees treatment 
is very evident and felt on the palate as a creamy trait. �is wine will make an ideal aperitif wine and a 
delicious companion to food including fresh or grilled �sh and seafood, particularly oysters, crab, and 
lobster along with grilled or broiled chicken dishes and a wide range of cheeses. �e wine has come 
together nicely in bottle over the �rst 30 days, however, it will develop much further in the next six months 
as the fruit pro�le marries with the distinctive characteristics of both the terroir and the diverse 
winemaking techniques. Our inspiration for this wine comes from the unique opportunity to marry old 
and new world winemaking practices resulting in a truly distinctive wine. Cheers!

“�is Sauvignon has the fatness of gooseberries 
and litchi nuts. Its �rm edge of lemongrass will 
accent gingery Cantonese dishes.”
91 Points, BEST BUY, Wine & Spirits Magazine, 2009 Vintage

“SCV has done a marvelous job of broadening the 
�avor pro�le of Sauvignon Blanc without loosing 
the herbal pungency. It’s a gentler, more graceful 
rendition of Sauvignon.”
90 Points, Wine Review Online, 2009 Vintage

Varietal:       100% Sauvignon Musque

Vineyard:      Laguna Vista Vineyards

Harvested:      October 2011

Cases Produced:  800

pH:   3.45

Alc:   14.1

Yeast:   Assmanhausen

Barrel Regime:  50% Barrel Fermented in  
  re-toasted French Oak,  sur lee

Residual Sugar:   .32
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