
Selected by Aurelio Cabestrero®

“...The 2024 vintage, this Sauvignon Blanc shows multiple 
interesting attributes beyond the “usual varietal suspects” 
notes. Yes, there are suggestions of cut grass and dried herbs 
along with citrus fruits, but there is also real richness and 
depth of flavor with ripe melon notes adding “bass” to the 
typical Sauvignon “treble.” Moreover, none of the palate 
weight is derived from barrel fermentation or aging (as is 
commonly the case in California.) Despite being relatively 
rich and juicy, you could still enjoy this with oysters on the 
half shell as you could with most Sauvignons, but it is an 
unusually impactful rendition that also be paired with grilled 
swordfish or even a roast chicken without seeming too thin 
for a good match...”

Michael Franz – Aug. 13, 2025
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