Top-Rated Sauvignon Blancs from Quivira Vineyards

Dry Creek Valley, California

2022 Fig Tree Sauvignon Blanc — 94 Points,

Wine Spectator, Smart Buy™
« Origin: Estate-grown, organically farmed, from the Fig Tree Vineyard on
Quivira’s Wine Creek Ranch Estate.
o Tasting Notes: Grapefruit, lemon, and kumquat, with hints of hibiscus and
toasted coconut. Fresh acidity and mineral-driven finish.
« Why It’s Special: The rare Musque clone and alluvial soils create a Sauvignon

Blanc with depth and complexity.

2022 Sonoma County Sauvignon Blanc — 93 Points,

Wine Spectator
e Tasting Notes: Floral notes of jasmine, hibiscus, and white rose, with Meyer
lemon, Key lime, and spring herbs. Balanced with minerality reminiscent of
limestone and a vibrant, fresh finish.

o Why It’s Special: Barrel fermentation and a touch of Semillon enhance texture

and balance, making it a classic expression of Dry Creck Valley.

Why Quivira Vineyards?
QL/[IVIRA Quivira Vineyards stands out for its commitment to sustainability and organic
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farming. The estate is CCOF-certified organic, and the wines reflect the unique

terroir of Dry Creck Valley. With a focus on eco-friendly practices, they produce

wines that are not only expressive of their environment but also crafted with a

Est. 1981

dedication to preserving the land for future generations. These top-rated flagship
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Sauvignon Blancs are a testament to the quality that can only come from estate-

grown, organically farmed vineyards.
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