The 2020 Sauvignon Blanc is a hypothetical assemblage of the three distinct

styles of Sauvignon Blanc: California Fumé Blanc, New Zealand Marlborough
and Loire Valley Pouilly-Fumé.

RECOMMENDED FOOD PAIRING

Meat-based: Oysters on the half shell topped with lemon and pepper-infused
vodka or frisée salad dressed with lardon and a soft boiled quail’s egg are some
of our favourites.

Plant-based: Falafels with cucumber and mint sauce or cucumber, avocado
sushi rolls topped with mango or papaya and a guava or passionfruit

vinaigrette sauce drizzle.
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