SMOKING LOON

VARIETAL Sauvignon Blanc

95% Sauvignon Blanc
5% Pinot Grigio

APPELLATION California

VINTAGE 2009

WINEMAKER Greg Kitchens

ALCOHOL 11.8%

PH 3.58 TA 0.70 g/100 mL

UPC 017444 000770

2009 SAUVIGNON BLANC

WINEMAKING NOTES

The aroma on our 2009 Smoking Loon Sauvignon Blanc is very delicate,
with layers of jasmine, green tea, and grapefruit. Citrusy grapefruit peel
and key lime avors give this wine a tart and juicy initial impression, with
subtle grassy herbaceous notes that de ne Sauvignon Blanc. The
relatively low alcohol gives this wine its classic varietal expression and
bright, sunny disposition. Medium-bodied, dry, and oral, the nice,
refreshing acidity on the mid-palate leads into a snappy nish with
lingering ruby grapefruit notes.

FOOD PAIRING

We picked this Sauvignon Blanc at just 19° brix, omitted the secondary
malolactic fermentation, and aged entirely on stainless steel to keep this

wine as light and fresh as possible. Its natural acidity makes it a great
match with Dungeness crab cakes, or a mango fruit salad. To pair with this
Sauvignon Blanc’s light green notes, try this wine with pesto penne pasta.

OUR PHILOSOPHY

For people who appreciate wine without the pretense, Smoking Loon is
the full-bodied California varietal wine that celebrates independent
character and a Bohemian personality by going beyond a single plot of
land or a chateau, to explore the best vineyards in each vintage through
our négociant relationships.




