
Sauvignon Blanc
c o l u m b i a  v a l l e y  |  v i n t a g e  2 0 2 2   

Tasting Notes —
Boasts a captivating 
bouquet of pear, apple, 
dried pineapple and 
minerals.  

In the mouth it is very 
poised, exhibiting juicy 
acidity and long, 
lingering flavors. 

Refreshing, palate- 
cleansing and food 
friendly.

Tech Notes —
Vineyard Selection

Bacchus Vineyard ¦ white bluffs

Blend    winemaking
95% Sauvignon Blanc  pH - 3.34
5% Sémillon   TA - .78  
    RS - .32g/l
    no ML

fermentation

Cool fermented in stainless steel to retain 
fruit intensity in both aroma and flavor

finishing

Bottled in March, 2023

6100 cases produced - ABV 12.8%

Sauvignon Blanc at Barnard Griffin —
Sauvignon Blanc in Washington has enough herbal identity to be intriguing 
and enough tropical fruit character to be fruity and pleasant. Our many years 
of practice blending Semillon in with our Sauvignon Blanc (5% in this case) 
have created a style that exhibits richness and enhanced longevity.

Vintage 2022 —
A wet, late spring, a torrid summer, a perfect fall.

Harvest began 25 full days later than recent years on September 12th. This is 
about the time nature and providence shined upon us with a beautifully warm 
and gentile autumn. Whites were generally afforded extra hang time for flavor 
development without excessive sugar and depleted acid, almost perfect balance 
to be very authentic Washington wines. Reds were similarly well composed with 
ample sugar and enhanced character from additional time on the vine. Rich and 
balanced reds of excellent potential.
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