
APPELLATION: 
AGING:
ALCOHOL:

sustainably farmed estate vineyards

central coast
stainless steel

13.5%

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. 

VINEYARDS 
THE GRAPES FOR OUR SAUVIGNON BLANC ARE GROWN ON
CALIFORNIA’S CENTRAL COAST, WHERE THE COMBINATION
OF WARM DAYS ARE FOLLOWED BY COOL WINDS IN THE
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 
FRUIT. WITH CRISP AND BALANCED ACIDITY, THE BRIGHT 
FRUIT FLAVORS SURF ACROSS THE PALATE IN THE 
LINGERING FINISH. 

Sauvignon Blanc


