L l C}[: gglzljvignon Blanc

VINEYARD APPELLATION COUNTY

Ascona Santa Cruz Mountains Santa Cruz
ALCOHOL BY VOLUME VOLUME
13.4% 750M-

AROMA PH BALANCE ' TOTAL ACIDITY
jasmine, 3.11 6.8 g/L

key lime, RESIDUAL SUGAR BRIX

wet stone 0.5g/L | 20 5o
FLAVOR VINIFICATION

Kiwi,

1.46 T of micro-sized clusters were

CE sl hand-harvested on September 9*.
Rl Bur R Fruit was whole-cluster pressed into
FOOD PAIRINGS a one neutral barrique and 2 cigar-
gazpacho, shaped barrels. Fermented on wild
steamed clams, yeasts and aged on the lees for

goat cheese omelette  10-months with no stirring.
Bottled unfined/unfiltered.

SITE

This exposed ranch at the crest of the Santa Cruz Mountains
sits above the fogline at 2400 on a thin layer of Vaqueros
sandstone and sandy loam with rock just below. A rare clone

of Alto Adigean Sauvignon Blanc planted in 2018 seems well
suited to this mountainous aspect. Facing west and just 15 mies
from the foggy Pacific, this marginal zone requires a dedicated
viticultural approach. Growers Ken + Abbey Swegles, who farm
it organically, are up to the task.

PRODUCED AND BOTTLED BY LIOCO, SANTA ROSA, CA | C A CRV
CONTAINS SULFITES ' LIOCOWINE.COM |

"SW3180¥d HLTVIH 3SNY)

AYW ONY “AYINIHOVW 3LV3¥340 0 ¥v) V 3AIQ OL ALIIGY
UNOA SYIVAWI SIOVY¥IAIS DITOHODTY 40 NOILIWNSNO) (2)
"S1)3430 HI¥IE 40 XSI¥ IHL 40 3SNYIIE AINYNIIYd INIING

SI9V¥IA3E JIT0HOITV JNI¥G LON QINOHS NIWOM ‘TV¥INI9
N039¥NS IHL OL INICY0DDY (L) }ONINYYM INIWNYIA0D

2, S8266 ,62¢C



