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DDDDragonette Cellars ragonette Cellars ragonette Cellars ragonette Cellars 2008 Sauvignon Blanc2008 Sauvignon Blanc2008 Sauvignon Blanc2008 Sauvignon Blanc, Santa Ynez Valley, Santa Ynez Valley, Santa Ynez Valley, Santa Ynez Valley    
 
 

Vineyard Sources:Vineyard Sources:Vineyard Sources:Vineyard Sources:    
 
Grassini Family VineyardGrassini Family VineyardGrassini Family VineyardGrassini Family Vineyard, Happy Canyon, Santa Ynez Valley 

Clone: 1 
Average Yield: 1.94 TPA 

 
Casa Blanca/Koehler VineyardCasa Blanca/Koehler VineyardCasa Blanca/Koehler VineyardCasa Blanca/Koehler Vineyard, Foxen Canyon, Santa Ynez Valley 

Some of the oldest Sauvignon Blanc in Santa Barbara County, Planted on its own roots in 
1973.  Dry Farmed. 
Clone: unknown 
Average Yield: 1 TPA 

 
Vineyard and Winemaking Notes: Vineyard and Winemaking Notes: Vineyard and Winemaking Notes: Vineyard and Winemaking Notes:     

    
We are thrilled to introduce our first white wine, the 2008 Sauvignon Blanc.  The grapes from 
this wine largely hail from the soon-to-be-famous Grassini Family vineyard, which was expertly 
planted (high density) and managed by the renowned viticulturists at Coastal Vineyard Care 
Associates.  We purchase grapes from two separate blocks at Grassini on a per acre basis and 
therefore are intimately involved with farming, limiting yields, managing the canopy and picking 
at optimum ripeness and acidity levels.  The Casa Blanca/Koehler vineyard is an old vine, dry 
farmed, naturally low yielding section and produced grapes of fascinating complexity.   

 
We harvested the 2008 Sauvignon Blanc in individual lots, carefully field sorting to eliminate 
all but the best clusters.  We gently pressed the grapes then separately fermented the resulting 
juice, and aged the wine on its lees in a mix of stainless steel and French Oak barrels, 20% new, for 
8 months.  We settled then blended the individual lots and bottled the wine without filtration, 
so as to avoid stripping the flavors (we value flavor over perfect clarity). 

 
Bottled Unfiltered in April 2009 
 
Alcohol:Alcohol:Alcohol:Alcohol: 13.5%            Cases Produced:Cases Produced:Cases Produced:Cases Produced: 350                Suggested Retail Price:Suggested Retail Price:Suggested Retail Price:Suggested Retail Price: $30.00      
 
ReviewsReviewsReviewsReviews    

    
92 Points Connoisseurs92 Points Connoisseurs92 Points Connoisseurs92 Points Connoisseurs’  Guide Guide Guide Guide, Feb 10 
From its slightly pulpy, well-extracted, ripe-melon and fig-like aromas to its broad, sweetly oaked, 
mouthfilling flavors, this big and very well-balanced Sauvignon Blanc stands apart from the 
crowd by dint of its structure and sheer sense of richness. While open and easy to taste, this is 
still a youngster, and it is so deep and so very well-composed that it is guaranteed to improve for 
another few years. 


