
 
                 2 0 0 7  S A U V I G N O N  B L A N C ,  N A P A  V A L L E Y  

At Napa Station, sustainable farming and meticulous grape selection form 
the core of our winemaking philosophy. A short crop and cool 2007 
growing season contributed to the exceptionally refreshing varietal 
characteristics in this Sauvignon Blanc.  

I N A U G U R A L  R E L E A S E  

 
Fermented exclusively in stainless steel tanks, aged on the lees without 
stirring, and absent of malolactic fermentation, the blend is clean and 
vibrant.  The addition of Semillon lends the wine added complexity for 
notes ranging from bright citrus to ripe pear and melon. 
  
A p p e l l a t i o n  
100% Napa Valley, including Los Carneros and the Oak Knoll District of 
Napa Valley  
 
B l e n d  
90% Sauvignon Blanc, 10% Semillon 
  
F e r m e n t a t i o n  
100% stainless steel 
  
T e c h n i c a l  D a t a  
T.A. 6.53 g/L 
pH 3.16 
Alc.13.5% by volume 
 
B o t t l e d  
Mid-May 2008 
 
P r o d u c t i o n  V o l u m e  
2,010 9L cases 
 
S u g g e s t e d  P a i r i n g s  
2007 Napa Station Sauvignon Blanc, Napa Valley is a deliciously versatile 
wine - perfect as an aperitif, served with grilled seafood, chicken or light 
pasta, as well as spicy Asian and Latin dishes. For recipes, visit 
www.napastation.com. 
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