PEIRSON
MEYER

SAUVIGNON Branc Winemaker Notes
RYAN’S VINEYARD The Ryan's Vineyard continues to impress us

year dfter year. With each additional year of
Napra VALLEY , , )
vine age, coupled with continued efforts to

2014 perfect farming practices, the vines seem to
respond nicely to any given vintage.
Vineyard / Production Notes

The 2014 vintage opens with classic fruit
- Winemaker - Robbie Meyer
blossom aromas along with a succulent spice
- Production: 180 cases . . .
quality. The wine shows a clean and delicate

- Napa Valley Appellation entry on the palate with a creamy texture and

- Vine Age: 16 years a focused acidity. Our Sauvignon Blanc tends

- Alluvial Soils to be lively and fresh on the palate in its in-

e N S - Harvested in September 2014 fancy, but with age it become more mellow
. > ‘ “. P - Whole Cluster Press and builds body.
\_ ' - Barrel Fermented
" \ - Wild Yeast Fermentation Ryan’s Vineyard

- Non-Malolactic Fermentation Located on the Oak Knoll District in the heart

of Napa Valley, Ryan's Vineyard named after
- Neutral Oak

owner James Verhey's son is the source for
- Barrel Aged 8 Months our much loved Sauvignon Blanc.This vine-

- Bottled in AE’_"_“ 2015 yard with its alluvial soils produces consistent

-

- $30 per bottle wonderful fruit from 16 year old vines.
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" VINOUS
by Antonio Galloni

Peirson Meyer's 2014 Sauvignon

Blanc Ryan's Vineyard is terrific.

Rich, round and succulent, the 2014 PEIRSON
offers an attractive combination of MEYER

orchard fruit and flavors, with an

Savvianox Braxc
additional element of richness from Rovam’s Vinkvagn
aging on the lees. This is an espe- NavaVariey
zur4
cially textured style of Sauvignon

with no grassy notes and tons of

peach/apricot overtones. - 92 pts.

California Grown, Family Owned & Operated - LAngevin, LLC Established in 2001
Peirson Meyer Wines / LAngevin LLC PO Box 408 Oakville CA 94562
T/ 707-302-5198 F/ 707-302-5199 www.peirsonmeyer.com



