
TASTING NOTES

The 2019 Leese-Fitch Sauvignon Blanc is a fresh, vibrant and easy 

to drink wine. Aromas of pink grapefruit, nectarine and a hint of 

salinity lead to a bright and flavorful palate with juicy fruit and good 

acidity. This Sauvignon Blanc has those classic California characters 

of fresh cut grass, lemon-lime zest and a crisp, clean finish.  This is an 

incredibly food-friendly wine or it’s very easy to sip on its own.

WINEMAKER NOTES

Overall, 2019 was a tremendous vintage, especially for Sauvignon 

Blanc. The Sauvignon Blanc fruit for this wine comes from Clarksburg, 

CA as well as the Russian River Valley in Sonoma County.  Both 

regions saw warm, sunny days throughout the growing season with 

no unusual heat spikes or rain at harvest. As a result, the fruit arrived 

into the winery fully ripened with complex flavor development. This 

100% Sauvignon Blanc wine sees no oak influence or malolactic 

fermentation giving the final wine good texture and bright acidity.          

FOOD PAIRINGS

A perfect complement to spicy dishes, pair with carnitas tacos topped 

with salsa verde, chicken tikka masala over basmati rice or shrimp 

Pad Thai.

BLEND
100% Sauvignon Blanc, 

APPELLATION
100% California

ANALYSIS
 pH 3.45

 TA 5.8 g/L

 ALC 13.5%

UPC
8 33302 00245 4
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