2009 SAUVIGNON BLANC,
BLANC, SANTA YNEZ VALLEY
PHILOSOPHY:
We believe that Sauvignon Blanc is one of the great white wine
grapes the world, particularly well-suited to select areas in Santa
Barbara County, and we aim to produce reference point wines from
this varietal. Our Santa Ynez Valley bottling combines fruit from
three top vineyards, with the individual components fermented and
aged in stainless steel, neutral French oak, and one new French oak
puncheon (500 liters). We blend the individual lots to achieve
intensity, complexity, and depth.
COMPOSITION:
100% Sauvignon Blanc
VINEYARDS:
47%: Grassini Family
45%: Refugio Ranch
8%: Vogelzang
CLONES:
1 and Musque
AVERAGE YIELD:
1.30 to 2.78 Tons per Acre
HARVEST DATES:
nd
th
Sept 2 to Sept 5
APPELLATION:
Santa Ynez Valley

THE VINEYARDS:
VINEYARDS :
Grassini Family, Refugio Ranch & Vogelzang
In 2009 we worked with three of the finest Sauvignon Blanc
vineyards in the Santa Ynez Valley. We purchase our grapes on a
per acre basis, so that we may control the farming practices; from
yield control, canopy management, irritation and differential
harvesting of portions of our blocks.
THE VINTAGE:
VINTAGE:
2009 was a classic cool-climate year, until a dramatic late-season
heat wave came along and drove sugars up quickly. Attention to
detail, low yielding blocks and the ability to act fast was required
in 2009. Indeed, only fruit from low-yielding blocks had sufficient
phenolic ripeness to be harvested early with appropriate acidity
levels. While the vintage obtained fairly full body from the extra
heat, the wines retain a level of freshness and varietal character
from appropriate acidity levels.

FERMENTATION:
Stainless steel tanks, neutral
French oak barrels and one new
French oak puncheon (10% total
new oak).

OUR WINEMAKING:
WINEMAKING:
We harvest in selective picks and personally hand-sort the clusters
in the field. Within hours, we pressed to tanks and barrel, without
settling. Primary fermentation is completed with native and
commercial yeasts and temperature control. We blocked malolactic
fermentation to retain freshness and then aged the wines on their
lees for 11 months.

AGING:
11 months on the lees.

PROPRIETORS/WINEMAKERS:
PROPRIETORS/WINEMAKERS:
John Dragonette, Steve Dragonette, & Brandon Sparks-Gillis

BOTTLED:
th
On August 20 , 2010

REVIEWS:
REVIEWS :
91 POINTS Stephen Tanzer’s International Wine Cellar
In Issue 153 Nov/Dec. 2010 Josh Raynolds writes:
“The sauvignon blancs here emphasize power and depth. Greentinged yellow. Intense aromas of lime zest, pink grapefruit and
green apple, with a deeper suggestion of pear coming up with air.
Tangy and precise, with lively citrus and floral flavors
underscored by notes of chalk and spices. Racier than the '08 today,
which is likely a function of age, with strong finishing cut and
tangy persistence.”

ALCOHOL: 14.2%
CASES PRODUCED: 600
SUGGESTED RETAIL: $25
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