
2022
S AU V I G N O N  B L A N C

THE WINE
Balanced by the appellations that make up this blend, our Napa 
Sauvignon Blanc is classic in style and defined by the diversity among 
the vineyards we source from.

APPELLATION
Napa Valley

VINEYARD NOTE S
Benchland sites planted in alluvial and rocky soils with ample sun 
exposure and drastic shifts in temperature.

VARIETAL COMPOSITION
100% Sauvignon Blanc

VINTAGE NOTE S
Vintage 2022 started early, with bud break in early March. Late 
spring cold weather, with much-needed precipitation, helped shape 
the season, in another record drought year. Premature summer 
warmth, with a record early harvest in late July. While the vintage 
was marked by incredible variation across each growing region, and 
low yields throughout, the wines are lively and fruit-forward with 
balanced tannins.

WINEMAKING NOTE S
Hand-picked in ½ ton bins. Whole cluster pressed, indigenous yeast 
fermentation. Fermentation stopped immediately upon dryness. 
Aged in stainless steel. 

TASTING NOTE S
Lean, with layers of citrus and vibrant acidity. Fresh lemon, lime, and 
grapefruit pith, with hints of sweetgrass. Beautifully textured, with 
touches of golden kiwi and honeysuckle, over a juicy, mineral finish. 

RELEASE DATE
December 2023

FAMILY OWNED SINCE 1943 • MARTINRAYWINERY.COM

BRIX AT HARVEST: 22.9˚

pH: 3.15

TOTAL ACIDITY: 6.4 g/L

ALCOHOL: 13.5%


