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Brander 2016, au Naturel, Sauvignon Blanc

The 2016 au Naturel was produced entirely from Sauvignon Blanc grapes grown on our estate. Every
lot of estate grapes was destemmed, crushed, and allowed different skin contact (S.C.) times ranging
up to 8 hours. This depends on temperature, pH, and ripeness of grapes. Only the free run and light
press fractions are used for the au Naturel and are fermented and aged in stainless steel tanks.
Racking of juice was performed before inoculating with yeast. Wine is allowed to age on fine lees for
approximately 6 months w/o malolactic before bottling. The components for this wine are selected
from our favorite lots with the goal to achieve balance between mouthfeel, acidity, and aromatics that
allow the wine to age elegantly.

Cases Produced: 645
Vineyard Sources: Brander Vineyard, Los Olivos District AVA

Harvest Dates and Grape Chemistry at Harvest:

31% on 09/01/16 @ 23.8°B, pH: 3.31 (50% 0.5 hour S.C., 50% 2 hours S.C.)
\ 37% on 09/03/16 @ 24.6°B, pH: 3.30 (0.5 hour S.C.)

32% on 09/05/16 @ 25.1°B, pH: 3.37 (55% 8 hour S.C., 45% 0.5 hour S.C.)

O] Alcohol by Volume: 14.3%
7z =  Residual Sugar: <0.005 g/L
Bottling Date: April 24, 2017

Retail Price: $32

www.brander.com
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Brander 2016, Cuvée Nicolas, Sauvignon Blanc

The 2016 Cuvée Nicolas was produced entirely from Sauvignon Blanc grapes grown on our estate.
Every lot of estate grapes was destemmed, crushed before pressing. The juice only gets
approximately 30 minutes of skin contact. This is the time required to get grapes crushed and
transported to the press. Only the free run and light press fractions are used for the Cuvée Nicolas
and are fermented and aged in combination of 225L and 500L French oak barrels (27% new). Racking
of the juice was performed before inoculating with yeast. Wine is allowed to age on fine lees for
approximately 6 months w/o malolactic before bottling. Similar to the au Naturel, components for
this wine are selected from our favorite lots with the goal to achieve balance between mouthfeel,
acidity, and aromatics that allow the wine to age elegantly.

Cases Produced: 389
Vineyard Sources: Brander Vineyard, Los Olivos District AVA

Harvest Dates and Grape Chemistry at Harvest:
14% on 08/29/16 @ 23.2°B, pH: 3.22
23% on 09/07/16 @ 24.5°B, pH: 3.42
63% on 09/07/16 @ 24.3°B, pH: 3.38

Alcohol by Volume: 13.9%
Residual Sugar: 0.050 g/L
Bottling Date: April 24,2017

Retail Price: $28

www.brander.com
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