COURTNEY BENHAM WINERY
2005 SAUVIGNON BLANC
NAPAVALLEY

SAUVIGNON BLANC
N Vallery

TECHNICAL NOTES
Varietal: 90% Sauvignon Blanc
6% Chardonnay, 4% Colombard
Brix at Harvest: 24.6°

Alcohol: 13.9%

Total Acidity: 0.62

pH: 3.56

Quantity produced: 4,000 cases

COURTNEY BENHAM

A MEMBER OF THE MARTIN RAY FAMILY OF FINE WINES
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VINEYARDNOTES
The 2005 NaPa \/81169 Sauvignon Blancis Produced from selected viﬂegarc{s in

Oakvi”lc and Ruthergorc{. This wine exhibits the richness and classic varietal flavors
that come from this region. Warm clays and cool nights with occasional Fog, Provides

favorable growing conditions for the vinegarcﬁls in this aPPe”ation.

WINENOTLES

This crisP, tangy wine is 70% cool fermentation in stainless steel tanks to preserve the
fresh fruit aromas and 30% aged in French oak barrels. ]nvitin tropical aromas of honey-

g gtrop Y
dew melon and grapemcruit with light grassy overtones. Riclﬂ flavors of mc]on, tangy grape-
fruit and PineaPPlc continue in this wine. ] his smooth, full wine has an ample Palate with
Iingering bright flavors of relcreshing fruit.

FOOD AND WINE FAIRING
Enjog this Sauvignon Blanc with a sPic5 dish of prawns tossed with chili pepper and

olive oil.

On~Premisc/restaurant: $18-25
O\CF~Premise/retail: $12-16
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