Betelgeuse

2020 Sauvignon Blanc

Technical
75% Sauvignon Blanc, 25% Vermentino

Whole cluster press, stainless steel fermentation

Alc. by vol.
11.6%

Appellation

Cosumnes River

Production

1200 cases, 12 x 750ml format

Eye

Sparkling yellow gold & warm summer sun with a tinge of vibrant chartreuse.

Nose

Fever grass and lemon grass with notes of guava, lychee, and honeydew melon. Time
in the glass reveals Asian pear, wildflower honeycomb, limestone dust, and subtle

saline.

Palate
Bright and crisp with ultra-fine tannins. Mouthfeel like washed silk, but make it liquid.

Pairing Inspiration

Seafood!

Shelf Life
Drink now through 2023.
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