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Our 2008 HALL Napa Valley Sauvignon Blanc combines the richness and 

complexity of well-ripened fruit with the purity and vibrancy of 100% stainless steel 

fermentation. The fruit was sourced primarily from a vineyard partner with an 

esteemed vineyard in a cool microclimate of Yountville and is complemented by our 

�nest estate-grown Hardester and Napa River Ranch harvest. Careful hand-sorting 

of each cluster insures that only the best, most pristine berries are crushed and the 

distinctive aromas and �avors of Sauvignon Blanc are preserved.

This vintage of Sauvignon Blanc offers effusive aromas of citrus peel, pink grapefruit 

and ripe tropical fruits. The palate is lush and layered with guava, gooseberry 

underpinned by a poetic wet- stone minerality.

T H E  N A P A  V A L L E Y  C O L L E C T I O N

VARIETAL . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   100% SAUVIGNON BLANC

APPELLATION . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   NAPA VALLEY

BARREL  PROGRAM . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   100% STAINLESS  STEEL  FERMENTATION

RETAIL  PR ICE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   $20  PER BOTTLE

        




