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2011 SAUVIGNON BLANC
CROFT VINEYARD

Our Sauvignon Blanc has richness
and body. The wine opens with generous
floral and citrus aromas over austere
mineral tones. Fig, melon, citrus and
stone fruits join in on the palate.

The crisp acidity is nicely balanced
by a textured mid-palate, the result
of the delayed 2011 harvest
and long, slow wild yeast fermentation.
This makes for an excellent pairing
with richer foods, such as roasted chicken
or pork tenderloin.

24505 Chianti Road, Cloverdale CA 95425
707.758.3441 www.jrwinery.com
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