
2018 Sauvignon Blanc 
Varietal Composition & Sourcing 
100% Sauvignon Blanc,  Lodi, California 

Technical Data 
pH   3.3  TA  0.71 g/100mL  RS Dry  Alc. 13.2%  

Winemaker Brian Graham, whose other accolades include:  
     Canard Vineyards & Ramian Estate 

Background 
Our high-quality, California Sauvignon Blanc was especially crafted 
for this new, portable and resealable format as an elegant, earth-
friendly alternative to traditional wine packaging.  It is the evolution 
of “canned” wine, specifically catered to those with an active 
lifestyle. 

Winemaking 
The 2018 vintage enjoyed fairly even daytime temperatures.  Cool 
evenings helped slow the ripening and allowed a wonderful 
maturity to its tropical fruit flavors. 

Our Sauvignon Blanc was picked early in the morning to retain 
crisp acidity.  The grapes were whole-cluster pressed and allowed 
to settle for several days to clarify the juice prior to fermentation.  
This wine was aged solely in stainless steel tanks.  No oak barrels 
were used to maintain crisp texture and maximize citrus fruit 
flavors. 

Tasting Notes 
The nose shows abundant fruit notes of white peach, lemongrass, 
and guava.  Ripe Asian pear and Kaffir lime dominate the entry 
with tarragon and nutmeg that leads to a crisp, dry wine, jam- 
packed with flavor. 

500ML  
ALUMINUM BOTTLE
NEW

www.BigsbysFolly.com


