
technical notes
winemaker

Marcia Torres Forno 

composition
98% Sauvignon Blanc

2% Sémillon

appellation
47% Knights Valley 

         25% Bennett Valley 
         28% Alexander Valley

élevage
50% Foudres, 8% Neutral Puncheons, 

16% Concrete Egg, 25% Neutral 225L barrels

alcohol
14.5%

ta
6.3 g/L

ph
3.25

rs
1.0 g/L

2016 Journey Sauvignon Blanc

our estate
For the past four decades,  Matanzas Creek Winery has focused on creating site-expressive wines.  �roughout the years our 
methodology has remained the same: util ize a range of vineyard clones and fermentation vessels ,  and explore new farming and 
winemaking techniques,  to produce thoughtfully cra�ed, expressive,  and balanced wines.  

winemaking
To make a Sauvignon Blanc worthy of the name Journey,  we 
employed several  techniques and fermentation vessels .  Almost 
half  of  this  blend is  sourced from Knights Valley,  about a quarter 
of the grapes come from Bennett Valley and the remaining 25% 
of the blend is  sourced from our Alexander Mountain Estate.  
A�er pressing,  the sweet juice is  transferred to either foudres,  
neutral  puncheons,  concrete eggs or 225L barrels .  �e foudres 
and puncheons develop a smooth mouthfeel  and the concrete egg 
provides minerality.  �ree di�erent yeasts  were used to 
maximize the range and concentration of delicate aromatics 
formed by the yeast during fermentation.  �e wines are 
fermented dry and allowed to age “on the lees” for a few months,  
smoothing texture and developing �avors before blending.

wine profile
A powerful and complex wine,  Journey Sauvignon Blanc o�ers a 
symphony of aromas and �avors of white peach,  grapefruit,  
lemon blossom, and honey suckle.  Smooth and polished,  the 
�nish is  long and elegant with intriguing notes of exotic spice 
and ginger tea.

vintage notes
With a warm year due to heat waves, leaf removal was very minimal 
in order to protect the Sauvignon Blanc clusters from direct sun 
exposure. Due to the diversity of the soils, clones and altitudes, 
each block was harvested, fermented and tasted individually. ©2018  Matanzas Creek Winery, Santa Rosa, CA   MZ18_53565
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