
SAUVIGNON BLANC
VINTAGE 2018 • RUSSIAN RIVER VALLEY

OBSERVATIONS ON A VINTAGE
Our harvest in 2018 saw a return to below average rainfall for the year. Although a couple of 

weeks late, spring rains kicked-off the growing season with a great start. The summer months 

brought warmer temperatures giving our fruit a chance to develop nicely. As we moved 

into August and early September, they brought a wild swing to the weather with very cool 

temperatures and foggy conditions that slowed the pace of harvest.

Sonoma-Cutrer selectively chooses three Sauvignon Blanc growers whose vineyards provide 

us fruit with distinctive characteristics that complement our style of wine. The vineyards are 

situated in the warmer north, central and cool western areas of the Russian River Valley. All 

fruit ripened and was harvested within six days of our start date on September 17th.

ON THE WINE
Grapes were hand-harvested starting in the early mornings and then cooled down to 

preserve the fruit’s fresh flavors and natural acidity. After hand-sorting, the grapes were 

gently whole-cluster pressed to avoid bitter tannins from the skins and grape seeds. The 

cool golden-green, free-run juice settled naturally in tanks for a few days before going into 

fermentation. The wine was then aged in a combination of stainless steel tanks and two-year-

old oak barrels.  

Our Sauvignon Blanc is a small production wine exclusively available at the winery. This year 

marks our fourth vintage of the wine with a total production of 484 cases.

As with our prior vintages, our winemakers have styled this wine to be a classic Sauvignon 

Blanc. Powerful aromas of passion fruit, ginger, lychee, guava, kumquat, are complemented 

by crisp, sleek notes of fresh cut grass and light herbaceous notes. This wine offers an 

abundance of flavor with crisp, sleek tropical flavors of guava and passion fruit highlighted 

by just a zing of lime-laced acidity. On the palate, the wine is unmistakably Sonoma-Cutrer’s 

elegant style with a balance of crisp acidity, a light, creamy mid-palate texture and a long 

finish. Pour yourself a glass of this deliciousness on a warm, sunny afternoon and treat 

yourself to a perfect pairing of oysters on the half shell!

Alcohol 12.2% • TA: 7.6gms/L • pH: 3.1 • RS: 2.3 gms/L (dry) • 100% Sauvignon Blanc 

Fermentation - Stainless Steel Tank (63%), Oak (37%) aged for 2 months in 2-year old barrels 

Vineyards - Mirabelle (58%), Wood (37%), Preston (5%)

Please enjoy our wines responsibly.
©2019 Sonoma-Cutrer Vineyards®, Windsor, Sonoma County, California, USA

www.sonomacutrer.com


