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2012012012012222    SAUVIGNON BLANCSAUVIGNON BLANCSAUVIGNON BLANCSAUVIGNON BLANC, , , , VOGELZANGVOGELZANGVOGELZANGVOGELZANG    VINEYARDVINEYARDVINEYARDVINEYARD, HAPPY CANYON, HAPPY CANYON, HAPPY CANYON, HAPPY CANYON        
            

    

    
    
COMPOSITIONCOMPOSITIONCOMPOSITIONCOMPOSITION    
100% Sauvignon Blanc 
    
VINEYARDVINEYARDVINEYARDVINEYARD    
100% Vogelzang   
    
CLONECLONECLONECLONEssss        
1 (65%) and Musque (35%) 
    
AVERAGE AVERAGE AVERAGE AVERAGE YIELDYIELDYIELDYIELD    
3.2 Tons per Acre 
    
HARVEST DATESHARVEST DATESHARVEST DATESHARVEST DATES    
Sept 4 to Sept 13, 2012

 
 

    
APPELLATIONAPPELLATIONAPPELLATIONAPPELLATION    
Happy Canyon of  
Santa Barbara  
    
FERMENTATIONFERMENTATIONFERMENTATIONFERMENTATION    
83% Barrel fermented in French 
Oak (20% new)  
17% in Stainless steel 
    
AGINGAGINGAGINGAGING    
12 months on the lees plus 4 
months extended aging in tank 
occasional bâtonnage 
 
BOTTLEDBOTTLEDBOTTLEDBOTTLED    
February 26, 2014  
 
ALCOHOL:  ALCOHOL:  ALCOHOL:  ALCOHOL:  14.2% 
 
CASES PRODUCED: CASES PRODUCED: CASES PRODUCED: CASES PRODUCED: 290    
    
SUGGESTED RETAIL: SUGGESTED RETAIL: SUGGESTED RETAIL: SUGGESTED RETAIL: $42 
 
 
 
 

    
    
PHILOSOPHYPHILOSOPHYPHILOSOPHYPHILOSOPHY 
We believe that Sauvignon Blanc is one of the great white wine 
grapes of the world, and we aim to produce reference point wines 
from this varietal. We have found that the Happy Canyon area of 
Santa Barbara County is particularly well suited to this noble 
grape.  Happy canyon’s unique soils and climate - warm to hot 
summer daytime high temperatures and cool to cold evening lows – 
create wines demonstrating riper spectrum fruit flavors balanced by 
vibrant refreshing acidity. We believe that Happy Canyon fruit is 
particularly well suited to barrel fermentation and longer aging. 
 
We bottle single vineyard wines when wines from a particular 
vineyard express a unique character or sense of “place” and yet are 
complete wines of balance, harmony and interest.   
    
VOGELZANG VINEYARDVOGELZANG VINEYARDVOGELZANG VINEYARDVOGELZANG VINEYARD    
Vogelzang is situated on a gently sloping bed of well drained, 
gravelly loam soil. The fairly rich, nutritious soil produces healthy 
plants which are then carefully pruned, leafed and deficit-irrigated 
to focus the plant’s energy on fruit development. We purchase this 
fruit by the acre, permitting us to control the farming practices, 
limit yields, manage the canopy and harvest in selective picks.  
    
THE VINTAGETHE VINTAGETHE VINTAGETHE VINTAGE    
2012 was an exceptional vintage, both in terms of productivity and 
quality. Just about everything went right in 2012; there were no 
significant frosts, the weather was excellent at set, and we had a 
long fairly consistent growing season without any significant heat 
spikes. Befitting Santa Barbara, there was no rain to speak of at 
harvest time. The crop itself was larger than in prior years; 
however, as it turned out the additional heat from the long even 
summer allowed the grapes to ripen evenly across the blocks.  
As harvest approached we constantly monitored individual blocks 
for flavor and critical acidity, and we picked in several passes, 
selecting the riper, more flavorful bunches, but leaving others on 
the vine for further flavor development.   
    
OUR WINEMAKINGOUR WINEMAKINGOUR WINEMAKINGOUR WINEMAKING    
We harvested our blocks of Vogelzang in a series of selective picks, 
harvesting only the ripest clusters and leaving others for further 
flavor development. Within hours, we gently pressed the grapes and 
transferred the juice directly to a mixture of stainless and French 
oak barrels (20% New). Primary fermentation was completed in both 
tank and barrel, with native yeasts and temperature control. We 
blocked malolactic fermentation to retain freshness and aged the 
wines on their lees for 12 months, before making this reserve 
selection and blending it into tank. We then aged the wines for 4 
additional months before bottling.  
 
PROPRIETORS/WINEMAKERS:PROPRIETORS/WINEMAKERS:PROPRIETORS/WINEMAKERS:PROPRIETORS/WINEMAKERS:    
John Dragonette, Steve Dragonette, & Brandon Sparks-Gillis 


