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Elizabeth DeLouise-Gant, Winemaker

blend:  

100% Sauvignon Blanc  

alcohol:  

14.5%

ta:  

0.58 g /100mL

pH:  

3.24

cases produced:  
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Napa Valley
2017 Sauvignon Blanc

Conn Creek is a boutique winery located on the scenic Silverado Trail in the heart of 

Napa Valley. We source grapes from prized vineyards across Napa Valley’s sub-

appellations to craft our wines. Like a gourmet pantry of spices, each vineyard and 

appellation contributes distinctive characteristics to the wine. In our Napa Valley 

Series, we showcase some of the best of the Bordeaux and Burgundy varieties grown 

in the region, including this crisp Sauvignon Blanc produced in very limited quantities.   

[ tasting notes]
“Bright notes of citrus, pineapple and white peach envelop a core of acidity and extended 

mineral finish.”            
                         — Elizabeth DeLouise-Gant, Winemaker   

[ vineyards & vintage]
■■ 2017 started out with an amazing amount of winter rains, something we haven’t seen in 

years. This was followed by a cooler, more mild spring. Harvest for some of our fruit sped up 

considerably after back-to-back heat events in late August and early September. Crop sizes 

were on the lighter side.    
■■ Oakville is an ideal location for Sauvignon Blanc. The vineyard lies just east of the Napa 

River in well drained alluvial soils. Exceptionally meticulous farming delivered picture 

perfect grapes in 2017.

[ winemaking]
■■ The Sauvignon Blanc was whole-cluster pressed and settled overnight. Juice was racked to both 

neutral barrels and stainless-steel drums. 

■■ Fermented at very cool temperatures to preserve aromas, and lees were stirred weekly to round 

out the mouthfeel.

[food pairing]
■■ Oysters on the Half Shell with Mignonette

■■ Spaghettini Primavera

■■ Asparagus and Goat Cheese Pizza


