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2023 St. Supéry Sauvignon Blanc, Estate
Growing Region....................... Napa Valley

Varietal Composition....................... 100% Sauvignon Blanc, Estate Grown
Fermentation....................... Stainless Tanks

Alcohol Content....................... 13.5%
Suggested Retail....................... $28.00

WineSellar Club Price....................... $22.49

Broad Strokes: 93 Points, TheWine Enthusiast
From the Winery:
St. Supéry Estate Vineyards and Winery is a 100% Estate Grown, sustainably farmed
winery located in the renowned Rutherford growing region in the heart of Napa Valley.
Committed to producing the highest quality estate wines without compromise, we focus on
sustainable winery and farming operations to protect the land and environment for future
generations. Our Napa Valley Estate collection includes Sauvignon Blanc, Cabernet
Sauvignon and Rosé. These wines are balanced and showcase fruit-forward flavors.
Located in the renowned Rutherford growing region at the heart of Napa Valley, the winery
combines French château tradition with Napa Valley terroir – producing the highest quality
estate wines and providing exceptional experiences to all guests.

Appearance:
Nice albeit slightly understated packaging. I appreciate leaving off the lead foil over the
cork. Maybe it is time for a screwcap? Worthy back label story. I wish that they would make
the “Estate Grown & Bottled” on the front label clearer, I think that it is very important. The
wine has a pale lemon hue with greenish tinges.

Nose:
Classic Sauvignon Blanc aromatics, with white peach, citrus of lemon and grapefruit, and a
hint of herbs. I got a bit of lime in this as well as white pepper. As the wine warms up, all
these elements become more pronounced.

Texture:
Although this wine has a couple years of bottle aging, it still has a fresh, youthful feel on the
palate. Bright acidity holds back the flavor profile for about ten minutes, then it opens
wider and becomes rich, more vibrant.

Flavor:
Delicious. Complex. Better with every minute of air. Changing, changing, changing all the
while. Grapefruit, lemon/lime, honeydew melon, lemongrass, green herbs and fresh
spring water, tropical fruit, anise, all kinds of yummy stuff!

Serving Suggestions:
Make sure it has been opened and is warmer than refrigerator temperature. Whitefish
dishes!


