
Sauvignon Blanc 
2023

The 2023 growing season had a late start with a cool April that prevented bud break, 
which we welcomed after last year’s spring frost. Vines across the state started bud 
break with the abrupt warm temperatures in late April to May. The warm May led to 
some of the most rapid grapevine growth that I have seen in my 16 years in Oregon. 
As a result, most of the state’s growing regions started bloom by early June, as sufcient 
heat units were reached. The warm summer rewarded us with great fruit quality and 
higher-than-expected yields at harvest time and an early harvest in mid-September. 
The quality of the fruit in 2023 was outstanding.

2023 Growing Season: 

Appellation: Willamette Valley, Oregon

Alcohol: 13.5%

T.A.:  7.5 grams per liter

pH: 3.07

60% stainless steel fermentation and 40% of the fruit was fermented in a concrete egg. 
Sauvignon Blanc is Organic fruit from Croft Vineyard in Monmouth Oregon. 

Winemaking:

Oh my – this Sauvignon Blanc will delight your rst whiff. An outstanding example of 
this varietal’s nose of fresh herbs/citrus/sweet fruit and owers, quite striking.
Sleek, smooth and succulent all at once, honeysuckle, stone fruit, citrus, and spice 
avors are tinged with hints of jasmine and slate. Long nish lingers, clean and smooth. 
Perfect paired with sh and lighter fare.

Wine: 

Compton Family Wines      comptonwine.com 
info@comptonwine.com  541-929-6555 Tabitha Compton direct 541-760-6838

Production: 259 cases  

RS: 0.19%
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