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2023 Sauvignon Bl anc

Winemaking

Tasting Notes

The a romat ics  on  th i s  w ine  a re  exuberant  and  express ive  -  f resh-cut  
f lowers,  guava ,  g reen  t rop ica l  f r u i t s  and  sweet  c i t r us  zes t ,  w i th  a  w i sp  
of  oak  sp ice  in f luence.  The  pa la te  i s  v ibrant  and  ner vy  wi th  a  r i ch ,  
g enerous  tex ture ,  except iona l  longev i ty,  and  s l i gh t  t r ace  of  c i t r us  p i th  
on  the  fade.  Expect  add i t iona l  vo lume,  complex i ty,  and  ampl i tude  wi th  
some bot t l e  ag e.

Th i s  sauv ignon b lanc  wi l l  show we l l  a s  an  aper i t i f  w ine  wi th  
charcuter i e ,  l i gh te r  vege tab le  r i so t to  or  l egume p la tes,  and  as  a  pa l a te  
c l eanser  before  desser t  courses.

Chemistry

Cooper age

Drinking Window

pH -  3 .35

Late  2024-2026+

12% new Saur y  bar r ique,  16% 
once-used  Saur y  hogshead ,  
72% s ta in less  s tee l

A lcoho l  -  13 .5%

Ti t ra tab le  Ac id i ty  -  6 .6  g/L
Mal i c  Ac id  -  1 .6  g/L

Res idua l  Sug ar  -  <1 .0  g/L

The  2023  v in tage  in  Sonoma County  fea tured  a  long ,  coo l ,  and  wet  
g rowing  season .  Most  har ves t  ac t iv i t i e s  in  the  reg ion  were  de layed  
about  a  month ,  and  we  were  no  d i f fe rent .  Th i s  was  our  same b lock  of  
sauv ignon musque  f rom 2022  but  har ves ted  a lmost  a  fu l l  30  days  l a te r.  
Th i s  add i t iona l  per iod  on  the  v ine  g ave  the  f r u i t  more  t ime  for  
pheno l i c  deve lopment  wi th  lower  sug ar  accumula t ion ,  w i th  a  s l i gh t  loss  
of  ac id i t y.  I  be l i eve  Kick  Ranch  i s  a  Sonoma County  premier  c r u  s i t e  
for  sauv ignon b lanc,  and  the  ber r i e s  t a s ted  spec tacu la r  a t  har ves t .

The  f r u i t  was  p icked  a t  n ight  on  the  mor n ing  of  9/20/23 ,  and  whole -
c lus te r  pressed  up  to  a  pressure  of  1 .5  bar.  Af te r  se t t l ing  over n ight ,  
the  ju i ce  was  racked  wi th  i t s  f ine  l ees  to  fe r ment  in  a  once-used  Saur y  
hogshead  bar re l ,  a  new Saur y  bar r ique,  two neut ra l  bar re l s,  and  a  350-
g a l lon  s ta in less - s tee l  t ank .  No add i t ions  or  man ipu la t ions  were  made.  
Af te r  two weeks  of  co ld  fe r menta t ion  the  wine  was  conso l ida ted  to  the  
s ta in less - s tee l  t ank  and  Saur y  bar re l s,  then  kept  on  l ees  for  jus t  over  
seven  months  wi th  a  handfu l  o f  g ent l e  s t i r r ing  sess ions.  The  assembled  
wine  was  f ined ,  co ld -s tab i l i zed ,  and  s te r i l e - f i l t e red  in to  bot t l e .


