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East Side Vineyard, Dry Creek Valley

Dry Creek Valley has a strong pedigree for distinctive Sauvignon Blanc, and we 
have found the grape perfectly suited to our soils, sun, and sense of place. Named 
for founders Giovanni and Giulia Pedroncelli, this wine is a harmonious duet that 
balances bright, distinctive varietal character. Two blocks from our East Side Vineyard 
were picked about a week apart to capture both grassy freshness and a tropical 
fruit core, while the nearby Woods Vineyard adds additional tropical complexity. 
Planted near Dry Creek in well-drained soils, these sites mirror some of the world’s 
best Sauvignon Blanc vineyards.

W I N E M A K I N G
A mild, balanced growing season produced high-quality fruit with excellent flavor, 
concentration and acidity. A wet and mild winter was followed by a mild summer 
with fewer heat spikes than normal, allowing for consistent and gradual ripening. 
The ideal weather conditions set the stage for an outstanding 2025 vintage.

De-stemmed and crushed grapes are pressed, and the juice is transferred to stainless 
steel fermenting tanks to cold soak for 24/48 hours. Then inoculated with selected 
yeast and slowly fermented at about 56 F in 
temperature-controlled tanks to keep all varietal 
flavors. The wine is bottled soon after harvest 
bringing the vintage’s freshness to the glass.

TAST I N G  N O T E S
Intense aromatics and ‘very varietally correct’ 
sums up this wine. The bouquet sets the stage with 
brilliant Sauvignon Blanc aromatics: passionfruit, 
pineapple and guava, bright citrus notes (lemon, 
lime, grapefruit) and finally fresh cut grass. The 
flavors are bright and intense with tropical and 
citrus notes from the aroma, featuring flavors of 
honeydew melon, peach, tangerine, and tart 
pineapple. Light-bodied with a long and refreshing 
finish. Please enjoy it upon release or within a year 
or two as no aging is required.

TECHNICAL 
INFORMATION

APPELLATION 
Dry Creek Valley

COMPOSITION
100% Sauvignon Blanc

BARREL AGING
Stainless steel fermented, 

no barrel aging

ALCOHOL 13.5%

PH 3.42

TOTAL ACIDITY
.570g / 100 ml
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