2008 Rte. Blanc
Napa Valley Sauvignon Blanc

Alcohol: 13.8%
Release Date: Fall 2009
Cases Produced: 150 Cases
Winemaker: Sarah Gott
Suggested Retail Price: $18

Winemaking Notes:

The fruit for Rte. Blanc comes from several vineyards in Napa Valley’s
Yountville appellation and is farmed 100% organically. Yountville’s
cool marine influence from the San Pablo Bay contributes to a
moderate climate with cool summer mornings and late afternoon
breezes. The result is crisp, fruit-driven Sauvignon Blanc with good,

balanced acidity.

Rte. Blanc is stainless steel fermented and does not go through

malolactic fermentation, thus enhancing the purity of the fruit.

Tasting Notes:
Intensely fresh aromatics of grapefruit, orange blossom, ripe guava and pear are followed by crisp, citrus

and tropical fruit-driven flavors. Well balanced and lively acidity lead into a long, crisp finish.

You may know us as the people behind Clif Bar & Company. We are the makers of Clif Bar, LUNA and other nutritious,
organic products. We have always had a passion for the outdoors and great food and wine. After a long day of hiking or
cycling, we enjoy nothing better than a long, relaxed meal with family and friends enjoyed over a great bottle of wine. After
moving to the Napa Valley in 1997, this passion further developed and we began making our own wine in 2004. Now with
winemaker Sarah Golt, we are committed to making high quality, affordable wines sourced from sustainable or organic

vineyards whenever possible. I'njoy!
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Gary & Kit, owners of Clif Family Winery
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