Vintage: 2017
Varietals:
99% Sauvignon Blanc
1% Gewiirztraminer
AVA: North Coast, CA
(Sonoma County)
Oak: none, 100% stainless steel
Alc. By Vol: 13.7%
Drinking window: now to 2021

Winemaking Note: The fruit was ‘

crushed, de-stemmed and
gently pressed. The juice was
cold settled for 72 hours, after

which the clear juice was racked

off, followed by a long cool

fermentation in stainless steel to ©

capture and enhance the pure
fruit flavours. The individual
parcels were fermented
separately using selected
yeasts before they were bottled.

Label Art: 400-year-old
copperplate engravings

UPC: 860115002401

Lapis Luna (latin for moonstone) Wines
was first established in 1999. Since,
every release has pushed conventional
winemaking limits to produce
exceptional wines from undiscovered
California vineyards. Lapis Luna’s
stunning labels introduce the drinker to
‘the faceless hero’, a timeless story of
struggle, aspiration and redemption. The
quest depicted on the bottles, reflect the

story of the wine’s creation. Lapis Luna’s |

motto: ‘reach for the moon’ imparts the
quality of turning everyday moments into
joyful gifts and create objects of beauty
that bear the mystery of life’s
never-ending journey.

Contact : info@lapislunawines.com

SAUVIGNON BLANC

FRESH cut FIRWERS, ripe
PEACHES and PASSIIRUIT

perfume the nose. Racing acidity,

REFRESHING and elegant, subtle

minerality compliments R4PE
(I'TRUS, stone fruit flavors, finishing
with great length and style.
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