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2022 SINEGAL ESTATE SAUVIGNON BLANC

The 2022 vintage started off with ideal weather 
throughout the spring and summer, leading into early 
September heat spikes.  Temperature fluctuations and 
late-season rains split the harvest season in two, 
requiring precise picking decisions to be made 
throughout the valley. Extreme weather events and 
drought lead to a reduced crop size yielding more 
powerful, concentrated fruit with ample structure and 
intensity, while the more moderate early season was 
perfect for white and rosé varietals producing wines of 
elegance and focus. The 2022 vintage difficulties led 
to a uniquely premium vintage across the board.

SONOMA COUNTY

CEPAGE
100% SAUVIGNON BLANC

FERMENTATION
Whole cluster pressed

70% Barrel fermentation with bâtonnage
30% Stainless Steel fermentation

AGING
15% new French Oak barrels

White Bordeaux and large format barrels
Aged 10 months sur lie

ACCOLADES
95 POINTS - JEB DUNNUCK

VINTAGE NOTES


