— 2005 —
“THE BORDER” SAUVIGNON BLANC

LAY OF THE LAND

Nestled in Eastern Santa Barbara County’s Sierra Madre
Mountains, Barnwood Vineyards offer an entirely
unique soil and climate profile for the production of
premium Bordeaux and Rhone varieties. At 3,200 feet
above sea level, high desert temperatures are cooled
by afternoon breezes that meander along the path of
the dormant Cuyama riverbed. During the growing
season daily temperatures can fluctuate by as much as
40 degrees. This climate, combined with the well-
draining gravel and sandy loam soils, contributes to
the intense character and complex flavors found in the
wines produced from our mountain estate.

2005 HARVEST DETAILS

The 2005 Sauvignon Blanc was harvested at peak
ripeness with mature fruit flavors and its natural acidity
in balance. Picking began on August 20th and
culminated on September 5th. The Sauvignon Blanc
was the first grape variety to arrive at the winery

from the Barnwood Vineyard.

CELLAR REPORT

The grapes were whole cluster pressed after hand
harvesting. 70% of the juice was slowly fermented
over a 30 day period at 50° in stainless steel tanks with
no malolactic fermentation. The remaining 30% was
barrel fermented in neutral oak with no malolactic
fermentation, to add texture to the blend.

END RESULT

Green apple, honeydew melon and grapefruit flavors
are layered with nuances of pear and grass in this
bright flavorful wine. The wine's fresh fruit core is
balanced with crisp acidity and flinty undertones.
The 2005 Sauvignon Blanc pairs well with Thai
chicken salad, grilled swordfish kabobs or a wide

variety of appetizers.

“THE BORDER”
SAUVIGNON BLANC
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2005

Barnwood Vineyard
Santa Barbara County
24°
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$14.00

04-12-2006

Release of 3,200 cases.
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