
e s t a t e  b o t t l e d

2019 Oak Hill Sauvignon Gris

Sauvignon Gris is the cousin of Sauvignon Blanc: full bodied and 

aromatic with a rich mouthfeel. The two Sauvignons are clonal variations of 

each other, differing in texture and aromatics. Bronze in color, the Sauvignon 

Gris grapes look quite different, and taste more of spice and peaches than 

lemon and herbs. Sauvignon Gris is not widely planted in California. We are 

proud to promote this unique grape. The 2019 bottling comes from two blocks 

on our Oak Hill estate vineyard.

The 2019 harvest started 1-2 weeks later than usual. A wet winter and spring 

followed by persistent cool temperatures extended the growing season allowing 

the grapes to mature gradually. Vintners from around the state are praising the 

full flavors, fresh acidity and superb balance of this year’s crop. Our Sauvignon 

Gris has a wonderful balance of finesse and concentration. This 2019 typifies 

that contrast with its weight and freshness. This wine is teeming with aromas 

of lime, mango, pineapple, passion fruit and vanilla. The mouthwatering 

palate is juicy with flavors of lemon curd, papaya, and spice.

C h a l k  H i l l  E s t a t e  V i n e y a r d s  &  W i n e r y

1 0 3 0 0  C h a l k  H i l l  R o a d     H e a l d s b u r g ,  C a l i f o r n i a  9 5 4 4 8

t e l  7 0 7 - 8 3 8 - 4 3 0 6     f a x  7 0 7 - 8 3 8 - 9 6 8 7

h a r v e s t

Harvest  Date s :    September 24, 2019

Average  Yie ld s :    3.5 tons/acre

Average  Br ix  a t  Harve st :    24.4°

f e r m e n t a t i o n  /  b a r r e l

bi-weekly bâtonnage; no malolactic fermentation

Cooperage :    90% French oak (30% new), 10% stainless steel

Barre l  A g ing :    8 months

w i n e

Blend:    100% Sauvignon Gris

Bot t l ing  dat e :    March 2020

pH :   3.17        TA :   7.02 g/L        Alcoho l :    14.9%


