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2008
 SAUVIGNON BLANC

LAKE COUNTY • MONTE LAGO VINEYARDS
  W I N E  P R O F I L E
	Winemaker:

	Gary E. Wooton

	Vineyard:
	Monte Lago Vineyards

	Blend:
	100% Sauvignon Blanc

	Appellation:  
	Lake County

	Pick Date:
	 August 19, 2008

	Alcohol:
	13%

	pH:
	3.37

	Production:         
	494 cases


2008 CROZE Sauvignon Blanc is our “White Croze.”  The grapes came from Monte Lago Vineyard in the hills overlooking Clearlake, California.   One half are the traditional Sauvignon Blanc clone and the other half are the Musque clone which is known for its aromatics.  This vineyard produces low yields of intense fruit with bright, crisp flavors and moderate tannins.    

The grapes were hand-picked, crushed and fermented in small lots to preserve fruit character and to avoid the extraction of harsh tannins. A long, cool fermentation in steel tank preserved the fresh aromas and flavors, creating an elegant wine with true California style.  

T A S T I N G   N O T E S

The 2008 CROZE Sauvignon Blanc is light, crisp and well balanced.  

This wine reflects the vineyard’s low yield of intense, varietally correct fruit. Its bouquet reveals fresh aromas of lime and mineral.  As the wine opens in the glass, layering flavors of citrus oil and honeydew emerge. The finish is agreeably long and full and its white gold hue glows in the glass.

2008 CROZE Sauvignon Blanc pairs well with salads, poultry, fish and lighter pasta dishes.  It always compliments a friend!
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Gary E. Wooton, Winemaker

P.O. Box 2679 ( Yountville ( CA  ( 94599

Corporate office 707.944.9247 (  fax 707.944.9272

www.croze-cab.com  www.crozenapavalley.com  croze@interx.net
