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2011 SAUVIGNON BLANC

Crisp and fruity, a perfect match for seafood and
fowl dishes. The aromas are a captivating blend of
floral and spicy tones, with a hint of tropical fruit,
and toasted coconut. The flavors are lush and silky,
very clean and satisfying; a perfect match for your
lunch or dinner menu.

Sustainably Grown - Solar Powered

PRODUCED & BOTTLED BY
SHENANDOAH VINEYARDS, PLYMOUTH, CA

www.shenandoahvineyards.com

GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL  *
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CONTAINS SULFITES 0""88338"02900%" ¢ ALCOHOL 13.0% BY VOLUME

Crisp and fruity, a perfect match for seafood and fowl dishes. The aromas are a
captivating blend of floral and spicy tones with a hint of tropical fruit and toasted
coconut.

A perfect match for your lunch or dinner menu.

96% Sauvignon Blanc
4% Semillon

20% barrel fermented in new French & American Oak barrels.
Residual Sugar: 0.04%

pH 34
Total Acid: 1.1 gm/l
Alcohol: 12.4%

December 22, 2011; 1402 cases bottled, 750ml
January 5, 2012
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