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A good Sauvignon Blanc that’s marked 

with strong fruity flavors that are jammy 

in their ripeness.  

The pineapples, guavas, nectarines and 

apples finish in a swirl of peppery spices 

and tart acidity.  

Steven Heimoff - 1/31/2009 – 86 Points 

PHIPPS FAMILY CELLARS 
2007 SAUVIGNON BLANC 

NAPA VALLEY 
 

COMPOSITION 
85% DALLA GASPERINA VINEYARD SAUVIGNON BLANC, RUTHERFORD, NAPA VALLEY 
15% FORTRESS VINEYARD SAUVIGNON BLANC, MUSQUE CLONE 
 
APPELLATION 
NAPA VALLEY 
 
SUR LEE BARREL AGING 
11 MONTHS – STIRRED ON THE LEES EVERY TWO WEEKS 
50% STAINLESS STEEL & 50% EXPERIENCED FRENCH OAK BARRELS 
 
WINEMAKER NOTES 
The 2007 Sauvignon Blanc marks Phipps Family Cellars’ first foray into 
making white wine.  The wine was 100% barrel-fermented and aged sur-lee 
for 11 months to create the rich mouth feel. 
 
The Phipps Family Cellars 2007 Sauvignon Blanc has classic acidity and 
structure, a round mouthfeel, ripe melon & tropical notes and is blended 
with a Sauvignon Blanc Musque clone that delivers amazing floral aromatics 
and adds a rich viscosity to the wine. 
 
The packaging for the SB is a silk-screened aloha pattern that was inspired 
by Dalla Gasperina vineyard owners other career as one of the founding 
partners of the Tommy Bahama clothing line.  The SB uses the VinSeal bottle 
that uses a glass-on-glass closure system for freshness. 
 
CASE PRODUCTION 
80 Cases – 750ml 
 
ALCOHOL 
14.4% by Volume 
 
VINTNERS 
Jen & Andy Phipps 
 
CONSULTING WINEMAKER 
Jeff Fontanella 
 
PRICING 
$24.00 per bottle 
 
ABOUT PHIPPS FAMILY CELLARS 
Phipps Family Cellars is a boutique winery located in the Napa Valley. We produce small lots of ultra-premium wines from 
the finest vineyards in the Napa & Sonoma Valleys. We were founded in 2004 by Jennifer and Andy Phipps with the 
simple belief that through high-quality and consistency in our wines, we will develop a cult status amongst those 
individuals who have tried our wines first-hand.  Visit us on the web at www.pfcwine.com.  


