
Fresh aromas of Meyer lemon, grapefruit, and pineapple 
leap from the glass in this vibrant yet complex Sauvignon 
Blanc. Bright acidity and crisp minerality frame the palate 
with lingering flavors of white nectarine, lemongrass, 
apricot, and tangerine.

The 2023 growing season was marked by low temperatures 
and an abundance of rainfall, providing an extended 
harvest. Due to these ideal weather conditions, our fruit 
was able to slowly mature to optimal ripeness, resulting 
in elegant and impeccably balanced wines.

Founded in 1972, Clos du Val is a third-generation, 
family-owned winery in the heart of Napa Valley’s Stags 
Leap District. With a focus on crafting fresh, elegant, 
and timeless Bordeaux-inspired wines, the core ethos of 
Clos du Val is the beauty of blended expressions.

APPELLATION:		  Napa Valley           

COMPOSITION:		 83% Sauvignon Blanc, 17% Sémillon

AGING:			  Stainless steel tanks, new & neutral French oak
                   

ACID:	 	               6.6 g/L         
pH:                                    3.2 
ALCOHOL:		  13.6% 
HARVESTED:		  September 8 - October 6, 2023

BOTTLED: 		  March 26, 2024

2023 SAUVIGNON BLANC
NAPA VALLEY
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