
CONN CREEK
Sauvignon Blanc Reserve

APPELLATION
Napa Valley

BLEND
100% Sauvignon Blanc

COOPERAGE
100% Stainless Steel
Fermentation

PRODUCTION
49 Barrels

WINEMAKER
Jean Hoefliger

WINERY SRP
$45

Founded in 1973 by Bill and Kathy Collins with an enduring commitment to
Bordeaux-style red wines, Conn Creek is one of the few Napa Cabernet programs built
explicitly around comparative terroir – a philosophy made physical in its celebrated
AVA Room blending experience and embodied commercially in its AVA Series. From
its origins on the Silverado Trail in Rutherford, through decades of critical acclaim
beginning with the legendary 1974 Eisele Vineyard Cabernet Sauvignon, Conn Creek
has championed the idea that Cabernet is not one thing called “Napa” but a spectrum of
sites, exposures, soils, and temperatures – each legible in the glass. Now, over fifty years
on, under the direction of acclaimed winemaker Jean Hoefliger, Conn Creek continues to
source grapes from some of Napa’s most renowned AVAs, crafting wines that are as
much about where they come from as how they are made.

Part of the Reserve white wine line introduced under Jean Hoefliger as a signal of Conn
Creek’s revived ambitions beyond its historic red focus, this 100% Sauvignon Blanc is
fermented entirely in stainless steel to preserve the varietal’s bright aromatic intensity
and natural acidity. The deliberate exclusion of oak contact keeps the fruit expression
clean and unmasked, allowing the Napa Valley provenance to speak directly. At
forty-nine barrels, the production is modest enough to maintain careful lot-by-lot
attention throughout fermentation.

“This Sauvignon Blanc is youthfully golden in a typical style of the varietal. The color is
a shiny, bright, pale gold with touches of diamond in the bas of the glass. On the nose,
the wine opens with explosive aromatics of tropical fruit like guava and lychee, then
folds in lilac, touches of subtle minerality, peaches, vanilla bean, and mangoes. The
aroma informs the palate with a fresh and vibrant entrance that evolves into a crisp
mid-palate full of lemon, vanilla, and fresh-cut roses. The finish lingers pleasantly with
white peaches and tangerines.”
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