COURTNEY BENHAM WINERY
2006 SAUVIGNON BLANC

NAPAVALLEY
TECHNICAL NOTES
Varietal: 95% Sauvignon Blanc,
5% Chardonnay

Brix at Harvest: 25.6°

Alcohol: 14.6%

Total Acidity: 0.70

pH: 3.24

Quantity produced: 2,600 cases

COURTNEY BENHAM

A MEMBER OF THE MARTIN RAY FAMILY OF FINE WINES
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VINEYARDNOTES
The 2006 NaPa \/a”eg Sauvignon Blancis Producecl from selected vinegarc{s in the

Yountvi”c District of Napa \/a”cg. Tl‘nis wine exhibits the richness and classic varietal
flavors that come from this region. Warm clays and cool m’ghts with occasional Fog pro-

vides favorable growing conditions for the vinegar&s in the aPPeHation.

WINENOTLES

This crisp) tangy wine is 100% cool fermentation in stainless steel tanks to preserve the
fresh fruit aromas. ]nviting troPical aromas of honeﬂdew melon and graPeFruit with light
grassy overtones. Rich flavors of melor\, tangy grapexcruit and Pincapple continue in this
wine. | his smooth, full wine has an amPIe Pa]a’cc with lingering bright flavors of re]crcslwing
fruit.

FOOD AND WINE. FAIRING
Erjoy this Sauvignon Blanc with a sPicy dish of prawns tossed with chili pepper and

olive oil.

On—Premisc/restaurant: $18-25
Og-Premise/retai]: $12-16
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