
TASTING NOTES— Crafted from 100% Sauvignon Blanc sourced 
from our Bench 1775 Estate Vineyard and Seawave Vineyard on 
the Naramata Bench, this wine was whole-cluster pressed and 
cool fermented (13–19°C) using multiple yeast strains to enhance 
aromatic complexity and vibrant fruit expression. The warm 2025 
growing season delivered beautifully ripe fruit, while careful 
winemaking preserved the variety’s hallmark freshness and bright 
acidity. 

Aromas of fresh-cut grass and white blossoms lead into a lively 
palate of lemon, lime, and green apple. Crisp, refreshing, and 
expressive, this New World Sauvignon Blanc pairs beautifully with 
goat cheese salad, sushi, grilled asparagus, artichokes, fresh oysters, 
or ceviche.

REGION: Naramata Bench/Okanagan Falls, Okanagan Valley 
SOIL TYPE: Sandy loam and stoney silt 
AGE OF VINES: 13 Years
HARVEST DATE: Sep 19, 20 & 22, 2025 
BOTTLING DATE: April 7, 2026 
CSPC: +759886
UPC: 626990163503

WINERY & TASTING ROOM
1775 Naramata Rd.

Penticton BC, Canada, V2A 8T8 

(250) 490.4965

SALES OFFICE
Suite 310-6411 Buswell St. 

Richmond BC, Canada V6Y 2G5 

(604) 683.6040

WINEMAKER’S NOTES— 
GRAPE VARIETIES: 100% Sauvignon Blanc 
PRODUCTION SIZE: 2000 Cases 
ALCOHOL: 13%
SWEETNESS: Dry
AGING: Drink Now

SAUVIGNON BLANC 
2025


