
2017 Sauvignon Blanc, “Musqué”
Proudly Grown, Produced and Bottled on our Santa Ynez Valley estate

Overview  Musqué, a highly aromatic clone of 
   Sauvignon Blanc, is crisp and refreshing   
   with a tropical bouquet. Try it with ceviche,  
   carbonara or a great Cobb salad.
.....................................................................................................
Blend  100% Sauvignon Blanc
.....................................................................................................
Specs  12.8% Alcohol, 3.28 pH, 6.9g/L acidity
.....................................................................................................
Production 229 cases bottled December 2017
.....................................................................................................

In the Vineyard
A little section of the original Sémillon vines was grafted to the Musqué clone of sauvignon blanc in 
2011 to right-size our varietal mix and to give us some clonal diversity within the sauvignon blanc. 
The .91 acre block marches east-west on a sloping hillock. The vines are cane-pruned.

The Vintage
Although some nice rain in the winter replenished soils, we remain in a “moderate drought” condi-
tion. Warm springtime temperatures were coupled with higher than normal humidity, followed by
high winds, but grape-set was good. Sustained triple-digit heat waves throughout the summer
accelerated ripening, and Musqué has night-harvested September 6, 2017.

Winemaking
Made exactly the same way as our “Zingy,” Sauvignon Blanc, Musqué (moose-cay) showcases the 
difference a clone can bring to a varietal wine. The whole clusters were pressed gently, with the 
juice moved to a pre-chilled stainless steel tank and then inoculated with VL3 yeast.  Once 
primary fermentation had completed, the young wine was chilled even further to prevent malo-
lactic fermentation. Bentonite clay was added for heat stability, and the wine was filtered and 
bottled in December of 2017. Vegan.

Tasting Notes
This small production of Sauvignon Blanc is from the “Musqué” (moose-cay) clone, which trans-
lates to “perfumed” from its native French. Somewhat tropical and exotic, aromas of lemon-lime 
meld with a vibrant palate of passionfruit, mango and pink grapefruit with overtones of Granny 
Smith apples and subtle grassiness at the end. Zesty!
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