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Marguerite
2022
VINTAGE

The 2022 Marguerite 
reflects the cooler vintage 
with delicate savory notes, 

bright minerality, and a unique flavor 
palate different from all four previous 
vintages. The aromas are soft, leading 
with pome fruits, notably green apple, 
Bosc pear, and honeydew melon. 
These fruits continue onto the palate 
and are framed by notes of butter-
scotch and lemon brioche. An extend-
ed 18 months in élevage and time in 
the bottle before release has created a 
rich, complex texture that plays per-
fectly with the sturdy acid. Drink now 
over several hours to let the wine 
evolve or cellar for 20+ years.

WINEMAKING

additional scores

100% Barrel fermented, 100% barrel 
aged. RS / ML dry. 18 months in barrel. 
Bottle aged 12 months prior to release 

VARIETAL

100% Sauvignon Blanc

APPELLATION

White Bluffs AVA

aging

Drink Now or Age
10-15 Years
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“Unbelievably floral, the Marguerite is a 100% Sauvignon Blanc with wild white flower aromas,
elderflower essence and rich notes of lemon oil; it comes from the White Bluffs AVA, its unique 
oils once an ancient lakebed. Old Sauvignon Blanc vines planted in 1972 comprise this elegant
and lively wine. The palate is full of wistful citrus cream tones, honeyed orange rind, lemon curd
and a tone of early-season pineapple, making for a spirited show of fruit. The finish has a lemon
cream tang and a smooth, chalky feel to it.


