2010
2010 SAUVIGNON BLANC,
BLANC, SANTA YNEZ VALLEY

PHILOSOPHY
We believe that Sauvignon Blanc is one of the great white wine
grapes of 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
French oak puncheons (500 liters). We blend the individual lots to
achieve intensity, complexity, and depth.
COMPOSITION
100% Sauvignon Blanc
VINEYARDS
44% Grassini Family
46% Refugio Ranch
10% Vogelzang
CLONES
1 and Musque
AVERAGE YIELD
YIELD
3.2 Tons per Acre
HARVEST DATES
nd
th
Sept 13 to Sept 23
APPELLATION
Santa Ynez Valley
FERMENTATION
60 % Stainless steel tanks
40% Neutral French oak barrels
and 500l puncheons
AGING
11 months on the lees
BOTTLED
August 27, 2011
ALCOHOL: 13.5%
CASES PRODUCED: 675
SUGGESTED RETAIL: $25

THE VINEYARDS
Grassini Family, Refugio Ranch & Vogelzang
In 2010 we worked with three of the finest Sauvignon Blanc
vineyards in the Santa Ynez Valley: The Renowned Vogelzang and
Grassini vineyards from the warmer Happy Canyon area, and
Refugio, a spectacular, slightly cooler site tucked into the wild
Santa Ynez mountains. We purchased all this fruit on a per acre
basis, giving us control over the farming practices and permitting
differential harvesting of portions of our blocks.
THE VINTAGE
2010 was a difficult year in the Santa Ynez valley. After a fairly
healthy crop set, we had an extraordinarily cool spring and summer.
Even mid-summer temperatures were often in the 60’s and 70s. The
lack of heat required careful canopy and crop management, as only
blocks with balanced amounts of fruit could sufficiently ripen, and
open canopies were required to maximize what little heat was
available. Patience was required at harvest, as individual blocks
had to be constantly monitored for ripeness while canopies were
still active. Harvest was a full two weeks later than 2009. We
picked differentially within our several blocks, so as to select the
riper, more flavorful bunches, while leaving the others on the vine
for more flavor development. Ultimately, we were pleased with the
resulting wines, which are a testament to the benefits of per acre
farming in a challenging vintage.
OUR WINEMAKING
We harvested in selective picks and personally hand-sorted the
clusters in the field. Within hours, we pressed to tanks and to
neutral French oak barrels and 500L puncheons, without settling.
Primary fermentation was 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, occasionally stirring the lees to foster flavor
extraction. This wine blends the citrusy energy of tank fermented
lots, with the rounder, more evolved wines raised in barrel.
PROPRIETORS/WINEMAKERS
John Dragonette, Steve Dragonette, & Brandon Sparks-Gillis
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