FARMED + SUSTAN

MUNDAKA

gawigwow Blance

KNOWN AS ONE OF THE BEST LEFT BREAKS IN THE
WORLD, THE MUNDAKA WAVE IN NORTHERN SPAIN
IS LEGENDARY FOR AMAZING LONG RIDES. OUR
WINES CAPTURE THE RUSH OF THIS EPIC BREAK.

Y VINEYARDS
I NnA T THE GRAPES FOR OUR SAUVIGNON BLANC ARE GROWN ON

cenTEEE T ) CALIFORNIA’S CENTRAL COAST, WHERE THE COMBINATION
gwigmww h OF WARM DAYS ARE FOLLOWED BY COOL WINDS IN THE
R LATE AFTERNOON. THE BRISK CONDITIONS BRING OUT THE
TROPICAL FRUIT FLAVORS WITH A HINT OF MINERAL
EDGINESS.

WINEMAKING

AFTER HARVEST, THE FRUIT IS GENTLY WHOLE CLUSTER
PRESSED, CHILLED, LIGHTLY SETTLED AND SLOWLY
FERMENTED IN STAINLESS STEEL TANKS AT A COOL 50°F.
FERMENTATION IS COLD AND SLOW TO PRESERVE THE
FRESH FRUIT AROMATICS AND LIVELY VARIETAL
CHARACTER.

TASTING NOTES

MUNDAKA SAUVIGNON BLANC IS MEDIUM BODIED WITH
LIVELY AROMAS OF CITRUS, PEAR, MELON AND TROPICAL

ALCOHOL:13.5% FRUIT. WITH CRISP AND BALANCED ACIDITY, THE BRIGHT
FRUIT FLAVORS SURF ACROSS THE PALATE IN THE
LINGERING FINISH.

APPELLATION: CENTRAL COAST
AGING: STAINLESS STEEL
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