Pacific Standard

TAS T I N G N OT E S
The Sauvignon Blanc is made in a clean and classic style. Each glass has
crisp acidity, reminiscent of green apples and lemon zest. This wine was aged
in stainless steel casks, which allow the fresh melon, fruit, and green herb
flavors to shine through.

Sauvignon Blanc, 2019

AB O U T THE W INE
You don’t need to fly to Europe for a delicate
Sauvignon Blanc - just try this Old World-style
masterpiece created in California in collaboration
with acclaimed winemaker Charles Bieler. Pacific
Standard celebrates the best of California by
blending grapes from cool and warm climates,
resulting in a fresh and versatile wine.

1) Look at the Color

Pale yellow

2) Swirl & Smell
DID YO U K N OW?
Sauvignon Blanc and Cabernet Sauvignon
grapes are related, and share a key
characteristic: pyrazines. Pyrazines are a flavor
compound also found in green bell peppers.
Take a sip, you may pick up notes of bell pepper
or jalapeño in your favorite Sauvignon blanc.

Green apple

Fresh herbs

Orange blossom

Lime

3) Taste & Savor
Low

ABOU T T H E R EG IO N

High

Tannins

Drying element

This wine blends grapes from different
regions to create a portrait of California
as a whole. Grapes from cooler regions
bring the racy acidity, and those
harvested in warmer regions introduce
ripe and luscious fruit flavors. The majority
of grapes come from Lodi, with warm
days and cool nights for balancing fruit
flavors and acidity.

TAS T IN G T IP

Sweetness

Amount of sugar

Take a sip of this wine;
is your mouth watering?
That high-acidity is a
hallmark of Sauvignon Blanc.

Body

Viscosity or weight

Acidity

Tingling crispness

California

4) Pair and enjoy!

AT A GLAN CE
Variety: Sauvignon Blanc

Oak: No oak (stainless steel)

Vintage: 2019

Alcohol: 13%

Vineyard: Various

Farming: Conventional

To learn more about this wine, visit blueapron.com/wines/251

Match this wine’s symbol to a Blue Apron Meal
A light and vibrant white has refreshing acidity that enhances the
herbaceous notes of a variety of recipes and cuisines.
Light
& Fresh

Pairs well with:
Pesto-based pasta dishes, salads, grain bowls with fish or veggies

