HILLS

CLASSIC SAUVIGNON BLANC

VINTAGE 2023

WINEMAKERS TASTING NOTE

A rare gem from the Willamette Valley. This expressive
Sauvignon Blanc hails from our historic vineyard prop-
erty in the Eola-Amity Hills. High-toned and highly aro-
matic, it offers vibrant notes of grapefruit and lush
tropical fruits. A crisp white wine that is striking and an
unexpected find.

CHARACTERISTICS

Color: Pale Yellow

Aroma: Tropical Fruits, Minerality
Taste: Grapefruit, Citrus, Pineapple
Body: Bright, Soft-mouthed

TECHNICAL
Brix At Harvest: 21.5
Alcohol: 12.5%

Residual Sugar: 1gr/L
EOLA

FOOD PAIRING
H I LLS Enjoy with crab cakes, prawns, scallops or oysters. Sea-

NSRS food pasta, warm goat cheese salad with walnuts and
‘ herb croutons. Wonderful accompaniment with

Saugignon Blanc

WILLAMETTE VALLEY steamed clams and mussels.

ACCOLADES
90 pts Wine Enthusiast
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