M O N T E R E Y

MORGAN 2020 SauvigNON Branc

CrAFTING HicHLANDS’ HisTorRY

4 i appellation: ARROYO SECO
eGes” vineyards: CEDAR LANE, RANCH TEN, MESA DEL RIO, RIVERBANK
clones: 71% MUSQUE, 29% CLONE 1
soils: SANDY & SHALY LOAM
climate: COOL TO WARM, REGION II TO 11T (UCD)
alcobol: 13.5%
acidity: 6.9 G/L
ph: 3.21
cooperage: 5 MONTHS AGING IN FRENCH OAK, 13% NEW
(T retail price: $20.00
PLACE

Located on the west side of the Salinas Valley, the Arroyo Seco appellation is
uniquely characterized by an ancient riverbed (arroyo seco means ‘dry river’)
surrounded by alluvial benchlands. Well-drained, stone-laden soil and cool coastal
influence from nearby Monterey Bay yield grapes with concentrated flavor and

balanced acidity.

This bottling is sourced from various vineyards in Monterey County's Arroyo Seco
Appellation. Drawing from fruit sources on the cool northern end the AVA provides
bright acidity and grassy characters, which are complemented by citrus and tropical

ﬂavors from the warmer Vineyards to the SOle’L

VINTAGE

Plentiful rainfall in the winter and spring months contributed to good growth
conditions and bud break early in the 2020 season. Cold and windy conditions
during bloom in late May moderately reduced crop sizes. Summer saw typical
weather with warmer weeks as harvest approached. Vine and cluster health were

excellent, with high-quality, clean fruit.

WINE
The juice  was tank fermented to preserve bright fruit flavors. Following
fermentation, the wine was transferred to 13% new French oak barrels for five

months of aging.

The 2020 Sauvignon Blanc features aromas of grapefruit, gooseberry, and guava.
Flavors of passion fruit and citrus are lively and refreshing. The small touch of oak
accents the bright acidity by adding elegant texture. An incredibly food-versatile

wine, it’s a natural match for shellfish, seafood, and Iighter summer fare.
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