
All of our Sauvignon Blanc grapes are sourced from a block
specifically planted for Bernardus at the Griva Vineyard,
featuring the renowned Sauvignon Musque clone.

We hand-harvest both our Sauvignon Blanc and Semillon
grapes in multiple pickings, at varying ripeness levels, to
create a diverse palette of flavors and acidity for our final
blend.

Winemaker | Jim McCabe

Cooperage | Stainless ferment, Finished in neutral French uprights

Production | 11,699

ABV | 12.8%

The 2024 Griva bottling offers aromas of lime zest and
grapefruit, complemented by mineral nuances. On the
palate, it presents rich, crisp tropical fruit flavors, including
guava, lime peel, blue agave, and grapefruit, all balanced by
a refreshing acidity.

2024 Griva Sauvignon Blanc
Arroyo Seco
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