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2024 MESA VERDE VINEYARD
SAUVIGNON BLANC

LOS OLIVOS DISTRICT

Produced from grapes grown at Mesa Verde Vineyard, less than five miles south of the estate, this single-vineyard
Sauvignon Blanc continues a Brander tradition dating to 2005. The 2024 vintage is youthful, focused and
mineral-driven, with a textured palate and notes of quince, lemongrass, citrus pith and fresh herbs. As Brander's
youngest-aged white wine, it captures the vineyard with exceptional freshness and immediacy.

13.8%
ALCOHOL

100%
SAUVIGNON BLANC

5 MONTHS
AGED IN STAINLESS

COMPOSITION

100% Sauvignon Blanc
VINEYARD SOURCE

Mesa Verde Vineyard, Los Olivos District
HARVEST

Harvest dates: September 12, September 18 and September 24, 2024
Chemistry at harvest: 23.2-24.4 Brix | pH 3.22-3.31
WINEMAKING

All grapes were hand harvested. Fruit was destemmed and crushed, followed by approximately 0.5-1.0 hour of skin
contact before pressing. Only free-run juice was used for this single-vineyard designate. The wine was fermented and
aged entirely in stainless steel for five months, making it Brander's youngest-aged white wine. Malolactic fermentation
was prevented to preserve freshness, minerality and vineyard expression.
TASTING PROFILE

Textured yet bright, with quince, lemongrass, citrus pith, fresh herbs and pronounced minerality. The short
stainless-steel aging preserves a youthful, energetic character and a clean, focused finish.
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