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High Valley, California

TASTING NOTES: 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 lemon zest, fresh tropical fruit and white 
floral notes. On the palate, there are added notes of lychee nut, hints of 
vanilla to compliment the crisp freshness and a wonderfully clean, 
lingering finish. 

VITICULTURE: 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. 

FAMILY: Two Angels are storied labels. The label art for Two Angels, 
from a Flemish print, points out the hilarity of inebriation and the trauma 
of the morning after. Excessive joy must be countered by equally 
excessive sorrow - an allegorical warning to drink sparingly or “suffer the 
consequences.”

Higher elevations and Lake County’s pure air allow for greater levels of 
UV light, as much as 10% more than neighboring sea level valleys.  
Situated above the northeast shores of Clear Lake in Lake County, this 
distinct growing area is defined by steep mountain ridges rising up to 
3000 feet directly from this hanging valley’s floor at 1700 feet.

PRODUCER: Two Angels Winery

REGION: High Valley, California

GRAPE(S): 100% Sauvignon Blanc

ALCOHOL: 13.7%

TOTAL ACIDITY: 6.22 G/L

RESIDUAL SUGAR: 0.9 G/L 

pH: 3.19
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