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Vintage: 2023
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2023 SAUVIGNON BLANC
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The Wetzel Family Estate, located on the property settled in the
1840s by Alexander Valley namesake Cyrus Alexander, showeases
the history, tradition and excellence of the region.
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2023 Sauvignon Blanc - 750mi

Appellation: Blend: Harvest Date: Alcohol: 13.5% Cases: 5,970

Sonoma County  Sauvignon Blanc 100% 9/22 -10/06/23 pH: 3.16 UPC: 0-85798 66616-4
N TA: 6.4 g/L SRP: $24

First Vintage: Aged: RS:0.90g/L  Closure: Stelvin

2021 Stainless Steel

Sauvignon Blanc is one of the most identifiable white wines in the in the world with crisp acidity and juicy
flavors. Sonoma County Sauvignon Blanc is defined by warm days and cool nights, where the grapes ripen
slowly, achieving the perfect balance.

2023 began with heavy winter rainfall that delivered much needed moisture to the vines, followed by a
long, cool growing season. Our Sauvignon Blanc harvest occurred about three weeks later than last year,
but the long hang time allowed for the development of complexity. At harvest, the quality of the fruit was
excellent with balanced acidity and intense flavors.

Winemaker Kevin Hall cold fermented the wine at a chilly 50° in stainless steel tanks, preserving the bright
flavors while enhancing the tropical fruit notes. Seeing no malolactic fermentation or oak aging, our
Sauvignon Blanc is rich with crisp acidity.

Alexander Valley Vineyards is known for varietally correct, food friendly wines that showcase Northern
Sonoma County. Our third vintage Sauvignon Blanc easily fits that description with its well balanced citrus
flavors. The glass is filled with aromas of tropical fruits, guava, slight passion fruit, pineapple, grape-fruit and
melon. Bright acidity is followed by fresh juicy flavors of citrus- lime, grapefruit, and slight minerality. This dry
white wine is sure to become a new favorite.

Profile:

Bright, crisp and un-oaked. Tropical fruits balanced by citrus.

Pairing Suggestions:
A classic pairing is anything with goat cheese, but some of our favorites include quiche, grilled white meats (fish,
poultry, seafood, pork) especially when finished with chimichurri sauce, pasta with pesto, or deviled eggs.

Accolades:
2023: 92 points & Publisher Pick - The Tasting Panel
2023: Gold Medal & Top of Class - San Antonio Stock Show & Rodeo 2025 International Wine Competition
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ALEXANDER VALLEY VINEYARDS
8644 Highway 128 | Healdsburg, CA 95448 | 707.433.7209 | avvwine.com
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