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2010 SAUVIGNON BLaNC

Calistoga Cellars was founded in 1996 as a partnership of friends from
around the U.S. who act as ambassadors for the winery in their

respective communities.

Our wines are made by Barry Gnekow, an award-winning wine-
maker with 30+ years experience making wine. He sources Sauvi-
gnon Blanc fruit from our Estate vineyard at Blossom Creek in
Calistoga, and from other Napa Valley vineyards near St. Helena.
Barry’s style is full-bodied but crisp, with aromas of grapefruit, lime,

and pear. The palate has the ripeness of Napa, with brightness of

vigor that makes an elegant Sauvignon Blanc. It is perfectly paired

with ceviche, seafood salads, brushetta and goat cheese.

GE
GnTA 20,

TECHNICAL DATA
- 6%4%77/%%4

Varietal Composition: 100% Sauvignon Blanc
Appellation: Napa Valley SauvieNoN Brane
Cooperage: unoaked e Veanms
Fermentation: stainless, non-malolactic
Alcohol = 13.5%

Chemistry: pH3.49, TA 0.65g/100 ml
Production: 1,000 cases

CALISTOGA CELLARS 1007 WASHINGTON STREET, SUITE 2, CALISTOGA, CA 94515 (707) 942.7422 FAX (707) 942.7416

www.calistogacellars.com  info@calistogacellars.com




