
GRAPES 100% Sauvignon Blanc     

APPELLATION Dry Creek Valley

HARVEST September 19, 2007

FERMENTATION Cold fermented in  
stainless steel at 52°F for 30 days 

ALCOHOL  14.5%
       
TOTAL ACIDITY  0.56
           
pH 3.66
        
RESIDUAL SUGAR  Dry
    

2007 TAYLOR’S VINEYARD MUSQUÉ – DRY CREEK VALLEY

WINEMAKER COMMENTS   

Sauvignon Musqué is a unique selection of Sauvignon 

Blanc. Used by many wineries as a blending component, 

we liked the versatility and flavor of this grape so much 

that we decided to isolate the wine as a vineyard  

designate. At first swirl, unique floral aromas of  

honeysuckle, rose petal, and hibiscus indicate a wine 

of great depth and richness. On the palate, the wine 

is true to form with layers of citrus, pear, and honey 

mixing with more subtle spicy notes. The finish is rich 

and satisfying, with a sense of balance and charm not 

often found in Sauvignon Blanc. Delicious to the very 

last drop!

2006 Vintage

HIGHLY RECOMMENDED
California Grapevine

+ Four Stars
Restaurant Wine


