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Acre 2017 Sauvignon Blanc, Napa Valley
Tasting Notes

Key Facts

Harvest Date Last week of  August 2017

Blend 100% Sauvignon Blanc                                  

Cooperage 100% stainless fermentation and aging

Lees Contact Extended for added richness

Alcohol 14.1%

PH 3.26

Total Acidity 6.22 g/L

Bottled June 12, 2018

Contact: Mike Henry - Mike@AcreWines.com   |   Bob Babbe - Bob@AcreWines.com
AcreWines.com   |   707-968-6093    |   P.O. Box 271, Oakville CA 94562

A beguiling pale chartreuse to lime green in color, the 2017 ACRE Sauvignon 
Blanc is generously aromatic with a range of  ripe citrus notes, lime, lemon and red 
grapefruit, along with hints of  Anjou pear and melon. In the mouth, the wine has 
a lovely lush texture coming from ideally ripe fruit as well as extended lees contact. 
The acidity is vibrant and fine with a touch of  minerality providing a beautiful 
counterpoint to the ripe fruit flavors which linger on the finish. This is a white 
wine with depth and intrigue that will pair with a wide range of  dishes.

Growing Region - Pope Valley 
Our search for the ideal growing area for the first ACRE Sauvignon Blanc took us 
to Napa Valley’s Pope Valley region located between the AVA’s of  Howell Moun-
tain and Chiles Valley. Here the elevation and cooling influence of  the San Pablo 
Bay provide an ideal climate to properly ripen Sauvignon Blanc. James Laube wrote 
of  Pope Valley, “Sauvignon Blanc performs very well there, yielding intense, 
vibrant, flavorful wines.” We couldn’t agree more.

Vintage
2017 began with record rainfall and in early October fires devastated parts of  
Napa and Sonoma Counties. Despite 2017’s dramatic events, the vintage for 
Sauvignon Blanc proved to be ideal. The spring rain kept temperatures mild 
through flowering and the vines grew vigorously through the season thanks to the 
recharged water table. The fruit came in beautifully ripe and our Sauvignon Blanc 
was through fermentation and resting on its lees well before the first fire.


