cheﬁlistry

2023 COLUMBIA VALLEY
SAUVIGNON BLANC

SRP: $25 | 6,500 CASES PRODUCED

PASSION FRUIT
FRESH HERBS
VIBRANT

APPELLATION
Columbia Valley

VINEYARD COMPOSITION
This Sauvignon Blanc is sourced from a selection of
premier sites in the Columbia Valley.

VARIETAL COMPOSITION
100% Sauvignon Blanc

ELEVAGE
This wine is 100% stainless steel fermented.

HARVEST ALCOHOL
September 2023 12.5%
BOTTLING pH
March 2024 31
UPC
B 406e56 " 00022 '3
Certified CHEMISTRY WINE
@ 16161 NE MCDOUGALL ROAD DAYTON, OR 97114
CHEMISTRYWINE.COM | 503.864.3404
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COLUMBIA VALLEY
‘SATVIGNON BLAIC

AWARDED 91 POINTS & “CRITIC’S CHOICE” FROM

SEAN SULLIVAN OF NORTHWEST WINE REPORT
“Aromas of lemon, grass, kiwi, and papaya lead to a mouthful
of medium-bodied pineapple and other tropical fruit flavors.
Lemony acidity keeps it all bright and moving along. It finishes
pleasingly tart.” - Sean Sullivan

VINTAGE OVERVIEW

The 2023 vintage will be remembered as a year of abundance,
with harmonious grapevine development for all growing
regions in the Northwest. As winter transitioned into spring,
temperatures remained relatively cool, delaying bud break into
late May. The weather pattern then shifted to moderately warm
and dry, creating excellent conditions for an accelerated bloom
that led to perfect pollination and abundant fruit set. Our
vineyards ripened in the final two to three weeks of September,
creating a condensed window for optimum harvest, a challenge
our vineyard and winemaking teams are fully equipped to handle.
Thanks to the remarkable summer and fall weather, yields were
greater than average and exceeded our own estimates. The
wines crafted from the 2023 vintage display excellent quality
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