
D E S C R I P T I O N
This fruit-forward Sauvignon Blanc displays beautiful
intensity and complexity of aromas as it is poured
into the glass. There are hints of citrus, bright floral
notes, melon and a bit of fresh sage. On the palate,
there are added notes of lychee nut, green apples
and a nutty-butter richness, to compliment the crisp
freshness and a wonderfully clean, lingering finish.

W I N E M A K E R  N O T E S
Two Angels Sauvignon Blanc once again features 
fruit only from the High Valley Appellation in Lake 
County.  The vineyard is located approximately 
2,000 feet in elevation.  With its sloped (20-30 
degrees), well-drained hillside soils, and slightly 
cooler daytime temperatures, wonderful fruit 
characteristics were able to be generated in this 
Sauvignon Blanc.  

I N T E R E S T I N G  F A C T S
The label art was created by Jacob de Backer in
1591. The theme of the piece is the hilarity of
inebriation and the trauma of the morning after.
Excessive joy must be countered by equally
excessive sorrow, with penitential atonement for
pleasure (the first “Drink Responsibly” print
campaign).

S E R V I N G  H I N T S
Serve slightly chilled as an accompaniment to fish,
shellfish, pasta or salads. Excellent on its own as
well.
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W I N E  D A T A
Producer

Two Angels

R e g i o n
High Valley, CA

C o u n t r y
United States

Wine Composition
100% Sauvignon 

Blanc
Alcohol
12.9%

Total Acidity
6.28 G/L

Residual Sugar
0.4 G/L

pH
3.35


