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TASTE 

The 2015 Brady Vineyard Sauvignon Blanc is a bright delicate wine, featuring pale straw color and aromas 
reminiscent of green apple and guava with subtle notes of lime zest. On tasting, it shows medium body and 
the racy acidity good Sauvignon Blanc is known for. Enjoy alone, or with fresh fruits, mild cheeses and with fish 
and subtle shellfish dishes with light flavorful sauces. 

VINEYARD 

This Sauvignon Blanc hails from vertically-trellised vines grown employing age-old farming techniques. The 
vines are planted at a density of 800 vines per acre, part located in the cool mountainous southern portion of 
Paso Robles and the balance from vines rooted in the river terraces overlooking the Estrella. Both are just far 
enough inland from the Pacific Ocean to build heat daily but still close enough to enjoy the nightly cooling of 
maritime breezes Because of the inherent poverty of the sites and the style of training, yields are a scant 3 
tons per acre boosting intensity and concentration. All of these elements together result in bright fresh grapes, 
ideal for producing delicate and racy Sauvignon Blanc.   

WINEMAKING NOTES 

Harvest gets underway early as soon as the fruit reaches maturity, when fruit flavors peak but prior to acidity 
dropping. Following the pick the grapes are pressed to small stainless tanks and inoculated for fermentation. 
Fermentation lasts 20 days with temperature followed closely to protect freshness. Subsequent to 
fermentation and after a short settling period, the wine is racked off the gross lees and allowed to continue to 
settle in stainless until bottling. Just prior to bottling, the wine receives a final racking and polish filtration to 
prepare for bottling.  
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HARVEST ANALYSIS 

Date August 26, 2015 
Brix 22.0˚ 
pH  3.51 
TA  0.79% 

 

BLEND  

100.0% Sauvignon Blanc 
 

FINISH ANALYSIS 

Alc. 13.5% 
pH  3.55 
TA  0.79% 

 

       


