
A P P E L L AT I O N 

Napa Valley

V I N E YA R D 
Dollarhide Estate Vineyard

VA R I E T Y / B L E N D 

100% Sauvignon Blanc

O A K  M AT U R AT I O N 

16% new French oak for 
5 months

P H

3.1

T.  A C I D I T Y

6.8 g/L

A L C O H O L

14.1%

H A R V E S T  D AT E S 

Sept 5th, 6th & 10th, 2019 

B O T T L I N G  D AT E

March 26th and 27th, 2020

C A S E  P R O D U C T I O N

3,416 cases

2019 Napa Valley, Dollarhide Estate 
Vineyard Sauvignon Blanc

St. Supéry Estate Vineyards and Winery is a 100% Estate Grown, sustainably farmed winery 
located in the renowned Rutherford growing region in the heart of Napa Valley. Dollarhide Ranch 
is a 1,530+ acre property with steep, rolling hills, some flat lands, seven lakes and a vast array of 
wildlife located in the northeastern hills of Napa Valley. With elevations ranging from 600 – 1,100 
feet, we have planted over 500 acres of grapevines, leaving the rest of the property to thrive in 
its natural state. Committed to producing the highest quality estate wines without compromise, 
we focus on sustainable winery and farming operations to protect the land and environment for 
future generations.

W I N E M A K E R ’ S  N O T E S  A brightly colored wine with yellow and green hues. Citrus 
notes of lemon, key lime and grapefruit lead to aromas of kiwi, pear with a hint of tropical 
fruit, anise, and wet gravel. The flavors follows suit; green lime, grapefruit, grapefruit zest and 
kiwi dominate with a subtle thread of toasty French oak rounding out the textured mouthfeel 
balancing with crisp acidity. 

V I N TA G E  2 0 1 9  In 2019, we experienced a very wet winter and spring, capturing 41” 
of rain at St. Supéry’s Dollarhide Estate Vineyard. A mild spring with late-May rainfall resulted 
in damp soils and healthy canopy growth which meant lower-than-average yields of Sauvignon 
Blanc and therefore high intensity. Other than one mid-June heat spell, summer was warm 
and dry, allowing for consistent and balanced ripening. Late summer and early fall continued 
to provide steady warmth. As evenings began to cool, the fall growing season was extended. It 
was a good even ripening season with a mild summer resulting in excellent wine of great flavor 
and density. After achieving the desired flavors on the vine, the Sauvignon Blanc was harvested 
in the cool morning hours in an effort to preserve the delicate flavors. The fruit was received in 
the cellar, where the grapes were pressed to tank and immediately chilled and settled prior to 
fermentation.  Fermentation occurred in both stainless steel tanks and new French oak barrels at 
cool temperatures to maintain and enhance the natural flavors. The final blend was completed 
after 5 months of sur-lie maturation.

ESTATE GROWN + SUSTAINABLY FARMED + CERTIFIED NAPA GREEN 

St. Supéry Estate Vineyards and Winery
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