
Grapes 100% Sauvignon Blanc
 
Appellation Sonoma County

Harvest September 7-19, 2009

Fermentation Stainless steel fermented at an
 average of 52⁰ F for about 30 days.

The 2009 vintage of Dry Creek Vineyard Fumé Blanc is another 
refreshing, delicious summertime sipper that is ready for immediate 
enjoyment! Our Fumé Blanc continues to set the bar for value-priced 
Sauvignon Blanc in California.

2008 Vintage Accolades  

 4+ Stars — Restaurant Wine Magazine

“Good Value” — Connoisseurs’ Guide to California Wine

87 Points - Best Buy — Wine Enthusiast Magazine 
“A great price for this unoaked white wine.”

86 Points — Wine Spectator Magazine 
“Value price and refreshingly juicy.”

Alcohol 13.5%

Total Acidity 0.56

pH 3.34

Residual Sugar Dry

N E W  R E L E A S E

2009 
Fumé Blanc

Sonoma County

Sonoma County’s Quintessential White Wine!


