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GRAPES 100% Sauvignon Blanc     

APPELLATION 100% Dry Creek Valley

HARVEST September 21, 2005

FERMENTATION Cold fermented in  
stainless steel at 52° F for 35 days 

ALCOHOL  14.5%
       
TOTAL ACIDITY  0.52
           
PH 3.53
        
RESIDUAL SUGAR  Dry
    

WINEMAKER COMMENTS   

Aromas of bright citrus burst from the glass  

followed by more subtle undertones of honey-

suckle and lavender. The natural character of the 

Musqué selection leads to more nuanced aromas 

of peach and crushed minerals. On the palate, 

floral and tropical fruit flavors such as mango 

and guava come forward with an excellent sense 

of balance and acidity. The finish is lingering and 

juicy with excellent mouthfeel. This unique take 

on Sauvignon Blanc adds yet another dimension 

to this fascinating varietal.  

2005 TAYLOR’S VINEYARD MUSQUÉ – DRY CREEK VALLEY

88 Points, “ONE PUFF”
Connoisseurs’ Guide to California Wine

HIGHLY RECOMMENDED
California Grapevine

2004 Vintage

91 Points, “TWO PUFFS”
Connoisseurs’ Guide to California Wine

87 Points
Wine Spectator


