A HIDDEN GEM

In 1841 Joseph Chiles traveled north from Monterey, crossed the Napa River at
Rutherford and climbed the Vaca mountains to the northeast side of what is now

the Napa Valley AVA. There he discovered an isolated area at 800 ft elevation,
a hidden gem that he named “The High Valley”. Maxville Estate Winery
encompasses over 1,000 acres in “The High Valley”. Following our vision to
honor the heritage of this sacred land, 600 acres have been placed in the
Land Trust of Napa County to be preserved for future generations to enjoy.

TASTING NOTES

The Sauvignon Blanc is bright and lively, with aromas of Meyer lemon,
passionfruit, and a hint of wet stone. Medium-bodied with a dense core of fruit,
it offers flavors of ripe apples and tangy grapefruit, adding layers of complexity.
Fermentation in a concrete egg and frequent lees stirring contribute to a rich,

creamy finish.

APPELLATION
Chiles Valley / Napa Valley - 100%

VARIETAL COMPOSITION
Sauvignon Blanc - 100%

FERMENTATION /
COMPOSITION

Fermented and sur-lie aged
in concrete egg for 10 months
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VINTAGE
2023

ALCOHOL
12.6%

pH
3.4

TITRATABLE ACIDITY
5.74 g/L




