
Description:
A beautiful and blend of Sauvignon Blanc, Chardonnay, and
Gewürztraminer. On the nose you get the green apple from the
Chardonnay, spices from the Gewürztraminer, and tropical notes
from the Sauvignon Blanc. The varietals in this blend complement
one another in a uniquely harmonious way. A must try for white wine
lovers.

2023 White Blend Confluence

Appellation: 
Russian River Valley

Farming Technique & Maintenance:
Vertical Shoot Position and Cordon Pruned

Fermentation Details:
Low slow fermentation with one brim a day. Wine is
transferred to barrel once primary fermentation
stopped and continued to age there.

Harvest Date:  9/1/23-10/31/23
Cold soak: NA
Aging Process:  20 Months
Secondary Fermentation: Yes 
Bottling Date:  3/21/24
Case Production:  400
Oak program:  Stainless Steel and Neutral French 
New oak %: 15-35%

Unique Qualities of Vineyard/Location: 
The 2023 White Confluence Blend is a blend from
multiple single vineyard white wines


