
TA: 0.75g/100mL

PH: 3.14

ALCOHOL: 13.5%

RESIDUAL SUGAR: 0.24g/100mL

BLEND: 100% Sauvignon Blanc

CASE PRODUCTION:

1711

www.ste-michelle.com

2020 Limited Release Jonté Sauvignon Blanc
YAKIMA VALLEY

VINTAGE NOTES
Slightly warmer than average winter temperatures proceeding the 2020 growing season
resulted in little to no vine damage with normal bud break.

•

Warm spring temperatures created excellent conditions for canopy growth and early fruit
development.

•

A mild summer with very few periods of excessive heat and cooler fall temperatures
created ideal conditions for developing beautiful fruit flavors and aromas.

•

VINEYARD NOTES
The region’s sunny days and cool evening temperatures create ideal conditions for
intense aroma and flavor development in the ripening grapes.

•

Fruit was sourced from Airport Ranch Vineyard located in the heart of the Yakima
Valley.

•

WINEMAKING NOTES
The juice was fermented for three weeks in stainless steel.•
A cool fermentation with fruit forward yeasts helped to preserve the fresh fruit
characteristics and crisp, acidic qualities.

•

TASTING NOTES
“Vibrant and luscious, this single vineyard Sauvignon Blanc stands out among all others.
Perfectly balanced topical notes of juicy pineapple and mango harmonize with hints of fresh cut
grass and tangerine. Lively acidity ties it all together, making it nearly impossible to have just
one glass.” Lacey Steffey, Winemaker
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