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BROWN ESTATE 
2017 BETELGEUSE SAUVIGNON BLANC 

 
Betelgeuse is an icebreaker, a spirit lifter, and an elegant addition to your dining table, picnic 
basket, or poolside party. It is especially brilliant during the summer months but shines brightly 
year-round. This is the perfect starter wine in both senses of that term — whether for newcomers 
to the world of wine or seasoned enthusiasts looking for a well-made yet affordable aperitif to 
kick off any meal or gathering with panache. 
 
 

Technical 
 

Composition: 
 

75% Sauvignon Blanc 
25% Vermentino 
 

Appellation: California 
 

Fermentation: Stainless steel 
 

ABV: 
pH: 
TA: 

 

12% 
3.37 
5.3 g/L 

Production: 1200 cases in 12 x 750ml format 
 
 

Sensory 
 

Eye: Flaxen straw. 
 

Nose: Green guava, melon, honeysuckle, garden nectar, chrysanthemum, 
nectarine, dune grass, summer meadow, peach, subtle sea spray. 
  

Palate: Lean, spare, elegant, light-bodied, gentle acidity.  
 
 


