
 
SAUVIGNON BLANC -  
SOOTHSAYER - 2018 
 

100% Sauvignon Blanc, Potter 
Valley, Mendocino 

3 day cold soak 

Fully destemmed 

Full Malolactic Fermentation 

PH - 3.32 

TA - 6.32 G/L 

ALC - 12.79% 

SO2 - 30 ppm 

BRIX @ HARVEST - 20.5 

HARVEST DATE - 9/15/18  

BARREL  PRODUCTION - 2 

 

VINIFICATION PROFILE  

Fully destemmed, cold soak in cold storage room for 3 days in t-bins with 1 punch 
down done daily. Lot was pressed and went into 2000L stainless. Native yeast 
fermentation, wen through full malolactic fermentation. Racked twice before 
bottling to combat reductiveness, Sulfur added just prior to bottling. Bright 
yellow color,  
 


