
2011 SAUVIGNON BLANC
CROFT VINEYARD

ABOUT THE WINE
Our Sauvignon Blanc has richness and body. �e wine opens with generous �oral 

and citrus aromas over austere mineral tones. Fig, melon, citrus and stone fruits 

join in on the palate, where an edge of wet stone echoes the nose – just a hint of 

�int. �e crisp acidity is nicely balanced by a textured mid-palate, the result of the 

delayed 2011 harvest and long, slow wild yeast fermentation. �is makes for an 

excellent pairing with richer foods, such as roasted chicken or pork tenderloin. 

We expect this wine to open up beautifully in the bottle through 2013, if it lasts 

that long!  �e full, fruit-forward style is classic J. Rickards – never oaked. �e

closest it gets to oak is the big tree outside the winery.

TECHNICAL DATA   
Varietal Blend: Sauvignon Blanc

Appellation: Alexander Valley

Harvest Dates:  September 20, 2011

Sugar at Harvest:  24.7° Brix    

Alcohol:  14.3%    

pH:  3.48   

TA:  0.64 g/100ml

Release Date:  February 2012

Total Production:  696 cases

ABOUT THE VINES 
Our Sauvignon Blanc is produced from grapes grown in the Cro
 Vineyard at the southern end of the Alexander Valley.  Jim describes 

the vineyard as quirky, planted at an elevation of 700 feet above the valley �oor in a saddle that connects the Russian River AVA and the 

Alexander Valley AVA. �is unique location allows the cooling fog from the coast to penetrate early in the morning, cooling o� the 

vines and extending hang-time for the grapes. �e hang-time intensi�es the �avors and the warm a
ernoons allow slow, even ripening of 

the fruit. �is combination of cool morning fog and warm, sunny a
ernoons develops intense aromatics of melon and exotic fruit 

�avors, while still preserving the crisp acidity that Sauvignon Blanc is known for.

ALEXANDER VALLEY
SONOMA COUNTY

J. RICKARDS WINERY
24505 Chianti Road,

Cloverdale, CA  95425

[P] 707.758.3441
[F] 707.857.4808

www.jrwinery.com
info@jrwinery.com

SUSTAINABLE VINES... EXCEPTIONAL WINES


