
Tasting Notes 

TASTEBUD TANTALIZER 

This Sauvignon Blanc can tickle your fancy in 
so many ways: hints of field hay, stone fruit 
aromas, citrus (lime, lemon), grassy 
characteristics, tropical fruit (papaya, honeydew 
melon). Our Sundown checks all the boxes.  

Notre Sauvignon Blanc développe des arômes 
de fleurs des champs, de fruits à noyau et de 
citron. En bouche, des saveurs complexes 
d’herbe fraîche, de fruits tropiques (papaye) et 
de melon. Un vin plein de vigueur qui 
accompagnera vos repas et apéritifs cet été! 

2023 Sundown Sauvignon Blanc

Vintage 2023

Varietal 100% Sauvignon 
Blanc

Sugar (g/L) 1.3

Alcohol 12.5%

Brix at 
Harvest

19.6

Aging Stainless Steel

Production 260 cases

Food Pairings

Wine Specs

Cellaring Tips

$22Drink now through 2026

Simply prepared salads - shrimp 
avocado, grapefruit salad or endive 
salad with apples and almonds. 

Pasta dishes with citrus based 
sauces - fettucine and baby clams 
in a white wine sauce 

White-fleshed fish - filet of sole or 
tilapia, cremini mushrooms in a 
lemon chive sauce 


