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AVA
100% North Coast

VARIE  TAL CONTENT
100% Sauvignon Blanc

REGIMEN
Stainless Steel

CASES PRODUCED
3,800

ABV
13.3%

SUGAR
Fermented dry

FOOD PAIRING
Refreshing arugula and melon 

salad with crisp prosciutto.

C O N T A C T

Jean Arnold
jean@katewines.com

COLOR   / 

AROMAS   / 

FL AVORS   / 

STRUC TUR E   / Balanced acidity, juicy, mouth-filling mid-palate, 
and a clean finish.

V I N E Y A R D  S O U R C E S

2 0 2 0  V I  N T A G  E  R E P  O R T

Harvest was earlier this year due to the intermittent heat spikes 
that punctuated the growing season. It was a drier season with 
only about 60% of the typical annual rainfall. The days had cool 
mornings, steady heat throughout the day, and brisk evenings.

Despite the various uncertainties of 2020, vintners reported an 
overall well-rounded, successful, and high-quality vintage. This 
year happened to be one of the most challenging in history due 
to wildfires and COVID-19, but winemakers remained optimistic 
throughout harvest.

SOIL   / 

CLONE   / 

The Lake County portion of our Sauvignon Blanc provides clean 
acidity and bright fruit. Some warmer climate Lodi fruit is added 
to offer a textural component to balance the acidity of the wine.

North Coast - 100%

100% Yolo Loam 

    T A  S T E  P R O  F  I  L E

SB1

Guava up front with lemon grass and citrus 
ribbons  throughout.

Lime and citrus with a touch of peach.

Translucent, ivory champagne. 




