RELEASED SPRING 2024

BUSCH CREEK SAUVIGNON BLANC 2023
100% SAUVIGNON BLANC « 737 CASES
PAULI VINEYARDS « MENDOCINO COUNTY

VINIFICATION:

THE GRAPES WERE HAND-HARVESTED IN THE MIDDLE OF
THE NIGHT TO PRESERVE THE HIGH NATURAL ACIDITY AND
THE LAYERS OF FRUIT AND FLORAL AROMATICS. ONCE THE
GRAPES WERE IN THE WINERY, THEY WERE WHOLE CLUSTER
PRESSED, THE JUICE COLD-SETTLED OVER NIGHT BEFORE
RACKING. POST RACKING WE CREATED THREE DIFFERENT
FERMENTATIONS. WE DID THIS BOTH TO ADD FOCUS AND
TO FURTHER THE COMPLEXITY THAT THE FRUIT WAS
OFFERING. 80% OF THE TOTAL VOLUME WAS FERMENTED IN
STAINLESS STEEL TANK AT 50F. 13.4% WAS FERMENTED IN
NEUTRAL, FRENCH OAK BARRELS TO ADD STRUCTURE AND
THE FINAL 6.6% WAS FINISHED IN NEW FRENCH OAK BY THE
MARQUES AND DOREAU COOPERAGES. LIGHT BATTONAGE
ON THE OAK PORTION FOR MOUTHFEEL. ALL LOTS WERE
AGED SEPARATELY FOR 4 MONTHS BEFORE FINAL BLENDING.

RYAN & TAYLOR’S NOTE:

THIS WINE WAS VERY MUCH MADE IN THE CLASSIC
BORDEAUX WHITE STYLE BY UTILIZING DIFFERENT
FERMENTATION TECHNIQUES TO CREATE A REFINED AND
INTRICATE FINAL EFFECT

THE SAUVIGNON BLANC GRAPES FROM THE COOL CLIMATE
OF MENDOCINO'S POTTER VALLEY OFFER A CRISPNESS AND
MINERALITY WHILE THE SMALL ADDITION OF FRENCH OAK
ADDS A TOUCH OF RICHNESS AND STRUCTURE.

TASTING NOTE:

BONE-DRY. DENSE BUT LIFTED, STRUCTURED FROM THE TOUCH OF OAK, AND WITH
SUPER BRIGHT AND FOCUSED NATURAL ACIDITY. AROMATIC LAYERS OF WHITE FLOWERS,
LEMON CHIFFON, AND SALTY MINERALITY WITH IMPRESSIVE LENGTH. A FANTASTIC WINE

FOR PAIRING WITH YOUR RICHER, SAVORY DISHES

AT BOTTLING

(JAN 2024) + 14.5% ALC/VOL

FREE SO2 22 MG/L, » TOTAL SO2 95 MG/L
LESS THAN 1 G/L SUGAR (DRY)
TITRATABLE ACIDITY 6.86 G/L * PH 3.26

POLEMONIUM

VINEYARD NOTES: WINES

PAULI VINEYARDS, POTTER VALLEY. FIND US AT:

MEDOCINO COUNTY. WWW.POLEMONIUMWINES.COM
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