
appellation
Napa Valley

vineyard
Dollarhide Estate Vineyard

variety/blend
90% Sauvignon Blanc
10% Sémillon

oak maturation
100% Concrete Tank
Fermented

ph	     
3.14

t. acidity
6.3 g/L

alcohol
13.5%

harvest dates
August 21 - September 21, 2023

bottling date
May 2, 2024

2023 Dollarhide Estate Vineyard
'Cold Concrete Fermented'
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   Aromas of wet stone and salty ocean spray meet fresh 
lemon and lime citrus. On the palate, flavors of ripe pink grapefruit, lime zest, and Meyer lemon 
combine in this beautifully textured wine that offers a rich mouth feel with lingering minerality in 
the finish. 

v i n t a g e  2 0 2 3    The 2023 growing season was entirely about patience. A long, wet 
winter and spring filled our lakes and nourished the soils. With the cooler start to the season, 
budbreak was several weeks behind average. Once warm, mild weather conditions took over in 
the late spring and early summer, abundant shoot growth in May and June proceeded. Canopy 
management was vital to veraison, which occurred in mid to late July. The semillon was picked 
on September 21st. The longer hang time allowed the fruit to catch optimum ripening, creating a 
superb vintage with bright, fresh white wines that show varietal flavors and textures.

w i n e m a k i n g   After achieving the desired flavors on the vine, fruit was harvested in the 
cool morning hours in an effort to preserve the delicate flavors. In the cellar, grapes were pressed to 
tank and immediately chilled and settled prior to fermentation. Fermentation occurred in concrete 
tank exclusively at cool temperatures to maintain and enhance the natural flavors. The final blend was 
completed after 5 months of sur-lies maturation to capture the lovely fresh qualities and intensity of 
flavor of the Sauvignon Blanc.

ESTATE GROWN + SUSTAINABLY FARMED
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