
Mouth-water aromas of grapefruit, lime zest and
apples are the ideal introduction to our 2022
Sauvignon Blanc. Bright acidity brings a crisp snap
to the wine that is balanced with soft notes of
cream. Refreshingly fruit-driven with notes of
tangerine and green mango, this Sauvignon Blanc is
dry while having rich fruit impact. Enjoy this wine
with lighter fare: scallops, prawns, and oysters are
ideal pairings. We also love to serve this wine with
richer flavors so the wine can offer refreshment,
such as corn chowder or quiche.
 

Appellation/AVAs: Rogue Valley, Southern
Oregon 
Vineyards: Kriselle Cellars Estate, Quail Run & St.
Morand Vineyards
Varieties: 100% Sauvignon Blanc
Harvest Dates: Sept. 15 – Oct. 6, 2022
Tonnage: 18
pH: 3.30
TA: 7.5 g/L
Alcohol: 13.1%
Fermentation/Barrel Program: 80% stainless
steel tank, 20% neutral oak barrels
Residual Sugar: 0.6%
Production: 1050 cases
Drink/Cellar Recommendation: Drink now and
enjoy! Will hold for 3 – 4 years.
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