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2007 SAUVIGNON BLANC 100% MUSQUE CLONE 2007 SAUVIGNON BLANC 100% MUSQUE CLONE
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* A single vineyard wine grown on our high altitude

* Well drained red volcanic soils (“Benridge-Konocti
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* Southwest row orientation. High elevation and daily breeze/wine
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Directly from the Lake maintain acidity for naturally balanced wines.
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* Progressive and fully sustainable agricultural practices include
Scott Henry trellising & canopy management, rice straw mulch for
natural fertilizer and irrigation control (reduced water requirements
by 50%) as well as natural weed control, clover row crops for
natural nitrogen, use of biofungicides — no sulfur used.
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Harvest Date: August 30, 2007 Harvest Date: August 30, 2007
Alcohol: 14.16% Alcohol: 14.16%

Total Acidity: 7.2g/L Total Acidity: 7.2 g/L

pH: 3.45 pH: 3.45

Residual Sugar: <01g/L Residual Sugar: <01g/L
Cooperage: Stainless Steel Cooperage: Stainless Steel

Cases Produced: 2128 Suggested Retail Price: $15.00 Cases Produced: 2128 Suggested Retail Price: $15.00

Contact us at : info@fortressvineyards.com or 707-526-3059 Contact us at: info@fortressvineyards.com or 707-526-3059
Website: www.fortressvineyards.com Website: www.fortresvineyards.com



