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The grapes for this wine are hand-selected Appellation: Monterey

according to flavor, quickly pressed to juice Vineyard: Loma Seco
andallowed tosettle while chilling. Thejuice Compostion: 100% Sauvignon Blanc
is then transferred to near-neutral French Alcohol:
oak barrels for extended fermentation and H
aging. Our artistic approach focuses upon P
preserving and enhancing the unique
qualities of the fruit and site relationship.
There is no infusion of oak flavors as that
would detract from the expression. Cellar: S5 Vel

14.2%
3.45
Acidity: 0.60 g/L
Barrel Aging: 5 Months
Cases: 1,640

The long fermentation helped develop

an aromatic nose that will immediately peak your senses. Both herbal and floral
characteristics combine to make a complementary balance. This Sauvignon Blanc exhibits delicate tropical notes with
a crisp citrus finish on the palate. We find this wine truly pleasing. Try it with Coconut Shrimp, Curry Chicken or
perhaps with your roasted turkey. Enjoy!!

Accolades: Silver Medal- BTI 2009 World Wine Championships * Silver Medal- 2009 San Francisco Chronicle Wine Competition

MONTEREY WINE COUNTRY

Nearly 230 years ago Franciscan friars planted wine grapes in Monterey County. Although these early vineyards
are no longer around, they foretold the story of the thriving grape growing industry of today. To help them
navigate from mission to mission, these early missionaries would mark their trails along the California coast
with mustard seeds. The mustard plants reveal the trail traveled by those dedicated missionaries. Today, one can
still follow the mustard plants along the trail that the missionaries traveled. And along the way, we see vineyards
planted beside the California mission trail.

Today, Monterey County grows over 40 different varieties of wine grapes. A large portion of these varieties
are blended, and many of these grapes are sent elsewhere for processing. Rare varieties like Cabernet Franc
and Refosco are seldom available to consumers as a stand-alone varietal. For
years, only vintners had the pleasure to sample these fine varietal wines in
an individual form. Each and every variety grown in Monterey County has
something special to express with its color, aroma, and flavor. It is in the
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spirit of exploration and promotion of the area’s quality that proprietors Ken 4
and Robyn Rauh created Mission Trail Vineyards.

The Rauh’s are dedicated to showcasing the promise that Monterey
wine country has to offer. Only small lots of hand-crafted wines are
produced. The grapes for these wines are selected from choice |
locations throughout Monterey County. Ken & Robyn believe ’.
wine should be a reflection of the true varietal character with

little man-made influences. Mission Trail whites, Chardonnay t

and Sauvignon Blanc, are refreshing and vibrant. While the
reds, Cabernet Franc, Grenache, Pinot Noir, Meritage, Merlot
and Refosco Classico, are fruit-forward and robust.

Mission Trail Vineyards » San Lucas, California ¢ www.missiontrailvineyards.com




