
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
98% Sauvignon Blanc, 

2% Chenin Blanc

APPELLATION
100% California

ANALYSIS
pH      3.31

TA     6.1 g/L

ALC 13.5%

UPC
8 33302 00245 4

CAL IFORNIA

sauvignon blanc
2020

TASTING NOTES

The 2020 Leese-Fitch Sauvignon Blanc is a vibrant, tropical paradise. 
Fresh aromas of pink grapefruit, nectarine, and pineapple lead to a 
bright and flavorful palate of juicy fruit and beautiful acidity. This 
wine is reminiscent of a classic California Sauvignon Blanc with fresh 
cut grass and lemon-lime zest, all bundled up with a clean, crisp 
finish. The 2020 Leese-Fitch Sauvignon Blanc can be enjoyed all year-
round, either on its own or paired with your favorite dish.

WINEMAKER NOTES

Overall, 2020 was another tremendous vintage. The Sauvignon Blanc 
fruit for this wine comes from Lodi and Clarksburg in California. The 
fruit grown in the warmer climate of Lodi adds ripeness and 
gooseberry expressions, while the cooler climate fruit from 
Clarksburg provides minerality and racy acidity. This wine was 
fermented and kept on lees for four months giving the overall blend 
more body and texture.        
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