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2025 FUME BLANC

Sonoma County

HISTORY

Since 1972, we have produced Fumé Blanc — a wine at the heart and soul of our family
winery. Modeled after the classic wines from the Loire Valley in France, our stainless
steel-fermented Fumé Blanc is crisp, balanced and immediately drinkable. Winery
founder David S. Stare was the first person to plant Sauvignon Blanc in our home
appellation, against the advice of many viticultural experts. Over 50 years later, his
daughter, Kim, and her husband, Don, are proud to carry on his legacy producing this
classic, dry white wine reminiscent of Sancerre.

GROWING SEASON

After steady winter rains and early springtime warmth, bud break arrived about 1
week ahead of historical averages. Mild and balanced weather throughout bud break
and flowering contributed to a full, even fruit set, and a healthy crop overall with
good yields. The summer was especially cool with very few heat spikes. This led to
consistent and even ripening. While grapes for sparkling wine and a few Sauvignon
Blanc vineyards were harvested in mid-late August, the majority of our vineyards
ripened 1-2+ weeks later than normal. The cool growing season and long hangtime
allowed for uniform ripening, and resulted in grapes with bright acidity and complex
flavors. We were able to get the last of our Cabernet Sauvignon harvested prior to the
October rains, and we are excited about the quality and potential of the 2025 vintage!

WINEMAKER COMMENTS

The 2025 Fumé Blanc opens with vibrant aromas of lemon, lime and grapefruit
layered with jasmine, geranium and orange blossom. Notes of passionfruit, white
peach and chamomile tea are complemented by hints of cucumber, celery, parsley
stem and fresh-cut grass, with subtle nuances of lemon cream, orange creamsicle,
white pepper and wet stone. Bright citrus and tropical flavors carry through the
palate, joined by honeydew melon, tangerine and a touch of jalapefio on the finish.
Crisp and clean, the wine offers excellent texture, an approachable softness through
the mid-palate and a lively, racy finish.

BLEND HARVEST DATES
98% Sauvignon Blanc August 30-October 3, 2025

2% Semillon VINE AGE | 4-26years

FERMENTATION
Stainless steel fermented at an average
of 52-54°F for 22 days

SOILS
Gravelly loam and ancient alluvial soils

PREVIOUS VINTAGE:
ALCOHOL | 12.5%

PH | 3.34
POINTS POINTS
TA | 6.7g/L
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