
2025 SAUVIGNON BLANC
SANTA BARBARA COUNTY  |  49TH HARVEST

THE BRANDER VINEYARD
LOS OLIVOS, CALIFORNIA

Brander's signature white wine brings together Sauvignon Blanc from the 
estate and carefully selected Santa Barbara County vineyards. The 2025 
vintage was fermented primarily in stainless steel to preserve freshness, 
purity and the variety's naturally bright character.

8,000
CASES PRODUCED

13.2%
ALCOHOL

05.07.26
BOTTLED

COMPOSITION
94.5% Sauvignon Blanc  |  1.5% Riesling  |  1% Muscat
1% Pinot Gris  |  1% Chardonnay  |  0.5% Semillon  |  0.5% Petit Manseng

VINEYARD SOURCES
Brander Estate, Mesa Verde, La Presa and Kick On

HARVEST
Dates: September 4 - October 17, 2025
Average chemistry at harvest: 22.5 Brix  |  pH 3.35

WINEMAKING
All grapes were hand harvested. The fruit was destemmed and crushed, followed 
by approximately 0.5-1 hour of skin contact before pressing. Fermentation took 
place in stainless steel and malolactic fermentation was prevented. The wine aged 
for seven months, primarily in stainless steel, with approximately 3% in neutral 
French oak.
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