
Appellation Goose Gap

Composition 100% Sauvignon Blanc

Analysis 3.25 pH

4.9 g/L RS

7.1 g/L Total Acidity

13.5% Alcohol

Maturation Aged on lees in stainless steel for 8
months before bottling.

ITEM SPECIFICATIONS

SIZE ML 750 Case (WxLxH“) 12.5 x 9.8 x 12.45 Bottle (HxW”) 3 x 12

Pack 12 Case Weight 38 lbs Bottle Weight 3.15 lbs

UPC 810133130730 Pallet Cases 56

SCC 10810133130737

2024 SAUVIGNON BLANC
COLUMBIA VALLEY

WINEMAKING
This Sauvignon Blanc is sourced from warm-climate
vineyards, where the fruit ripens fully while holding onto its
character. The juice was fermented cool with native yeast on
high solids, a approach that builds texture, volume, and
aromatic complexity beyond what a clean, clarified ferment
would give. The wine then aged on its lees in stainless steel
for eight months before bottling, adding further depth and
mouthfeel while keeping the fruit fresh and vibrant.

TASTING NOTE
Pineapple, citrus, and passion fruit leap from the glass, bright
and intensely aromatic. On the palate, juicy tropical fruit
meets a clean citrus snap, while time on lees lends a creamy,
rounded texture that gives the wine volume and weight.
Brightness and richness stay in step from start to finish,
leaving a fresh, mouthwatering finish that carries the fruit
into a refreshing citrus finish.
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