
T H E  P A R I N G  M A K E S  I T S  O W N  R U L E S .

V I N TA G E   2017

W I N E M A K E R   Matt Dees

AVA   California

B A R R E L  A G I N G   Aged in 1/3 

new French oak, 1/3 neutral French, 

1/3 stainless steel for 10 months. 

C O O P E R S   Taransaud, Sylvain, 

and Ermitage

B O T T L E D unfined and unfiltered

A L C O H O L 14.1%

C A S E S  P R O D U C E D   764

T H E  PA R I N G  S A U V I G N O N  B L A N C  2 0 1 7 :
Defined by powerful fruit and balanced by mouthwatering freshness; an 

exotic, decadently textured and electrically framed bottle of sauvignon blanc.

M AT T  D E E S ’  W I N E M A K E R  N O T E S :
Classic lemon curd and lime zest aromas. Notes of grilled white peach and 

agave nectar. Dense and complete on the palate with a beautiful crisp 

pear-like texture. So satisfying. Finishes fresh with herbal complexity and 

hints of ripe green melon. Perfect white for the summer months.

9 0  P O I N T S  
“Incorporating 15% Semillon, the 2017 Sauvignon Blanc sports a light gold 

color as well as exotic notes of lemon oil, white grapefruit, and tangerine. 

It's another fresh, juicy wine that has plenty of texture and length.”

— Jeb Dunnuck jebdunnuck.com October 2019

9 0  P O I N T S  
“The 2017 Sauvignon Blanc is a stand out in this range from the Paring. 

Bright citrus, floral, grassy and sage notes are beautifully delineated in 

a crisp, refreshing Sauvignon to drink over the next few years.” 

— Antonio Galloni Vinous September 2019
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