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Frost, Fire, Spring & Summer Heat Waves, Frost.  That’s the headline from the North Coast 
growing season, when the near-drought conditions we’ve experienced in recent years were 
made measurably worse by some of the most intense forest fires seen in a generation.  In the 
spring, when a good start is essential during bloom and set, we suffered through 21 days 
straight of intense frost, which is almost unheard of.  For some hard-hit varietals, a loss of as 
much as 40% of the normal offering was seen.  Frost and fire consume water at prodigious 
rates, and when frost hit hard again during harvest, there was simply not enough water for 
many to protect the ripening grapes.  But good farmers, old and new, do what good farmers 
do and in the end it all worked out just fine.

We pick fruit at a variety of sugar levels to get complex layers of flavors, and we use a decid-
edly New World approach to minimize exposure to oxygen (anaerobic fermentation for my 
scientific leaning friends).  This preserves the delicate green fruit aromas that help make this 
such a special wine. Fruit from exceptional younger vineyards like Mike Thompson’s Adobe 
Creek, paired with fruit from one of our favorite growers and long-time friend, Ron Barto-
lucci, shows why Lake County (the backbone of our Sauvignon Blanc) is legendary for this 
popular wine. 
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THE BONTERRA PHILOSOPHY

With our third vintage of Sauvignon Blanc, there’s no longer any doubt:  we’ve truly found a 
way to celebrate the fresh, lively spirit of organic viticulture.  Each vintage we marry two 
great growing regions, Lake and Mendocino Counties. Blending fruit from exceptional 
organic growers such as Patianna who share our philosophy and care deeply about the land 
they farm sets a high standard.  As the Golden Eagles fly (and they often do here on the North 
Coast), the vineyards are never more than a dozen miles apart, distinctive, yet 
complementary.  

This is a wine truly crafted in the vineyard.  Intense aromas of grapefruit, kiwi and freshly cut 
grass are captured in every glass.  The oft-found muskiness of Sauvignon Blanc is offset by the 
concentrated tropical aromas and bright minerality in the wine.  There’s no mistaking the 
New World style.   As you drink, an integrated, almost boastful acidity gives the wine a fresh, 
vibrant feel.  Guava and melon linger on the palate.  And yes, for this wine, screwcaps allow 
us to make sure you taste the same thing in your glass that we do as we blend and bottle at 
the winery.  Raise a glass and toast  with us our Good Earth.

We honor the land by farming organically, creating rich soils providing healthy vines an 
opportunity to deliver wonderfully flavored fruit.  In every sip, you’ll taste our natural 
commitment and understand why we believe organic farming creates wines of great taste and 
excitement, among the very best you’ll experience.

-David Koball, Vineyard Steward

BY THE NUMBERS
Principal Vineyards
      Mendocino County
 Patianna
 Doohley Creek
 Sundial
 Blue Heron
      Lake County
 Adobe Creek
 Bartolucci
 Ceago
 
Varietal Content
      Sauvignon Blanc  96%
      Muscat  3%
      Chardonnay  1%

Fermented In Stainless Steel
Bottled For Freshness & 
Quality Preservation In Screwcaps

Total Acidity  .61 gms/100ml

pH   3.24

RS:   .40 gms/100ml

Alcohol   13.1%

Average Brix  22.9 ° ~ 23.5° 

Harvested September 3 ~ 29, 2008

Limited Release March, 2009 (26,000 cases)


