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2024 SAUVIGNON BLANC

From the dense fog and brilliant sun, to the high winds, cool coastal air,
and diverse terrain, the California coast presents many challenges. And yet
it’s still one of the best winegrowing regions for producing world-class
Sauvignon Blanc. Each of the vineyards chosen for this wine offers the best
expression of its respective appellation, carefully blended to achieve

balance, complexity, and richness of flavor—all typical of the Central Coast.

GROWING SEASON

The 2024 vintage unfolded with a relatively cool spring and summer,
fostering slow, steady vine development and allowing flavors to evolve. As
the season progressed, a familiar Labor Day heat spike arrived,
accelerating ripening in early-ripening varieties and prompting the start
of harvest in mid-September. This timely burst of warmth was followed by
a return to moderate temperatures, which prevailed through the
remainder of the harvest period. These conditions allowed the fruit to
ripen gradually and evenly, preserving natural acidity while building
vibrant aromatics, layered texture, and flavor complexity. The resulting
Sauvignon Blanc is a bright, lively wine—beautifully balanced, fresh, and
elegant, capturing the purity and vibrancy of California’s finest growing

regions while staying true to its varietal nature.

WINEMAKING

Cool coastal breezes in the evenings balanced the warmth of the day,
extending ripening and allowing the fruit to develop layered concentration
and depth. Fermentation was done entirely in stainless steel at cool
temperatures to preserve freshness and vibrancy. Sauvignon Blanc yeast
strains were selected to enhance tropical aromatics and elevate varietal

expression. The wine retains its pure fruit character and its youthful energy.

TASTING NOTES

With vibrant aromas of citrus blossom, pineapple, and lime zest, this
Sauvignon Blanc opens with fresh tropical notes layered with hints of citrus
and dewy grass. On the palate, flavors of lemon, guava, and ripe pineapple

unfold, delivering a bright and expressive profile.The result is a wine that’s
clean, zesty, and full of energy—crisp on the finish yet rounded with

moderate weight.
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© 2025 Meiomi Wines, Acampo, CA

AGING 100% Stainless Steel

ALCOHOL 13.5%

TOTAL ACIDITY 5.3

pH 3.48

APPELLATION California
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