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H A R V E S T  N O T E S  

Our Paso Robles Sauvignon Blanc vineyard sits high above the city of Paso Robles in the Estrella district. Situated on a 

south-facing slope with a fairly step aspect allows us to manipulate the vines to take full advantage of the summer days 

while providing good shading for the clusters. Wind gusts are common at this elevation from both the north and the south, 

providing a much-needed cool-down on warm days. This vintage was the second crop for these young vines. We 

harvested part of the vineyard early in September at lower brix (sugar) levels, then waited a month to harvest the rest with 

higher brix and a little more color on the skins to take advantage of the different flavor profiles. 

 

W I N E M A K I N G  N O T E S  

After harvesting, grapes for the Austin Hope Sauvignon Blanc were whole-cluster pressed into stainless steel tanks for 

settling. The juice was then racked off its heavy lees into barrels and tanks for fermentation 80% of the juice was barrel 

fermented in a mix of new, one to two time used and neutral, while the other 20% was fermented in stainless steel. The 

barrel fermented portion saw 4 months of sur-lie aging and during the first three months, the barrels were stirred monthly 

to add to the creamy nature of the wine. After the final blend was assembled, the wine was gently crossflow filtered before 

bottling. 

 

T A S T I N G  N O T E S  

A crowd pleaser and fantastic display of a California Sauvignon Blanc. Bright citrus aromas set the stage for the elegant 

and evolving flavors of honeysuckle, fresh meyer lemon, vanilla and a hint of creaminess that balances the delightful 

acidity of this wine perfect for the summer days ahead.  

T E C H N I C A L  N O T E S  

VARIETAL(S): Sauvignon Blanc 

AVA: Paso Robles 

HARVEST DATE: 9/9/20 and 10/7/20 

OAK PROGRAM: 80% Barrel Fermented (mix of New, 1x and 2x, and Neutral) and 20% Stainless Steel 

TIME IN OAK: 4 Months 

ALCOHOL: 14.50%   

pH: 3.54   

TOTAL ACIDITY: 0.63 g tartaric/100mL 

 

 

202 0 SAUVIGNON B L ANC  

Austin  Hope is  in  constant mo tion and a l i fe long le arner .  He continual ly  pushes  h is  team to e xplore  a nd 
exper iment with new var ietals ,  new techniques  an d concepts  that wi l l  u l t imate ly  improve the qua l ity  of  h is  
wines  for  everyone to enjoy.  When a particular  tr i a l  or  exper iment exceeds  expecta tions ,  Austin  is  a ble  to 
share i t  w ith the Cel lar  Club.  These smal l  producti on wines  are  truly  the result  of  h is  l i fe long pass ion and 

yours  to enjoy.  


