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SAUVIGNON BLANC
D e l l  V a l l e y  V i n e y a r d s

(Above: Dell,Texas)

100% Texas grapes from the Dell Valley VIneyard in the Texas High Plains, just
south of the New Mexico Border.    

Medium-intensity straw in color.  Notes of cotton blossom, ripe lemon, green 
apple skin, apricot, honeysuckle, serrano, sour punch straw, and chalk.  
Bright acidity, sea salt, vanilla, pink grapefruit, serrano pepper.

Shrimp, smoked salmon and dill cream, seared swordfish with spicy chimichurri, 
and Grano Padano or other aged Italian.  Why? Pomaceous and stone fruits 
can pair to a range of foods, but the round and refreshing tone of this wine 
calls for fresh and lightly salty hors d'oeuvres by the pool.
.

Founders Bill Blackmon and Chris Brundrett believe the best wines are grown 
(not made) and should be true to their native terroir. That’s why you’ll hear us 
say, we are pleased to share a piece of our world. We can’t wait to share it 
with you.

Fermented in large 50 HL oak fermenters with 3-4 weeks bâtonnage, then 
aged in stainless steel for 5 months.


