
2018
•90– WINE ADVOCATE, August 31, 2019
"The partly barrel-fermented (45%) 2019 H Sauvignon Blanc comes across as rather subdued on the 
nose, with refined scents of snow peas and nectarine. It's medium-bodied and plump in the mouth, not 
expansive, but not linear either, with a pleasant custardy-silken texture and a long, crisp finish. Drink it 
over the next year or two.”
•91– VINOUS, December 2, 2021
"Light straw-yellow. Displays musky lemon pith and pear skin scents and suggestions of succulent herbs 
and jasmine. Chewy and focused on the palate, bitter citrus rind and dried peach flavors open up slowly 
on the back half. This has weight as well as liveliness. Closes long and nervy, with the pear and herb 
notes repeating. Raised in French oak barrels of varying size, 20% of them new.”

Quintessential Wines

‘H’ Sauvignon Blanc

Press Highlights 

2020
•92– VINOUS, December 2, 2021
"Pale, brilliant straw. Fresh citrus fruits, green apple, Thai basil and pungent flowers on the incisive nose. 
Nervy lemon pith, dried pear and succulent herb flavors show fine delineation and back-end cut. The 
floral notes repeat on a subtly chewy finish that takes a deeper turn toward pit fruits and lingers with 
strong tenacity. Raised in French oak barrels of varying size, 20% of them new.”

2019
•91– VINOUS, December 2, 2021
"Glistening straw-yellow. Bright and sharply focused on the nose, displaying spice-tinged citrus and 
orchard fruit aromas and a building suggestion of succulent herbs. Silky and penetrating in the mouth, 
offering zesty orange pith and yellow apple flavors and a hint of tarragon. Echoes the orange note on the 
clinging finish, which shows very good clarity and a late suggestion of smokiness. Raised in French oak 
barrels of vary size, 20% of them new.”

2021
•92, Editor’s Choice – WINE ENTHUSIAST, April 2022 Issue
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