
 
                                     
                                        

        
 
 
 
 

Bruno’s Blend White I 
Sauvignon Blanc    
 
Varietal Composition: 90% Sauvignon Blanc 

           10% Riesling 
 
Vintage:   2008 
 
Appellation:   Columbia Valley  

 Wahluke Slope 
 Yakima Valley 

 
Fermentation:  Tank Fermented 
 
Chemistry:   Alch 13.8%, 

pH 3.27, 
TA .58 g/100ml 

  
Case Production:   500 cases 
 
   
  
 
 
Winemaker Notes 
This is our inaugural Bruno White which is a Sauvignon Blanc, light straw in color, 
showcasing bright citrus, peach and melon aromas with racy acidity on the finish.  I 
think this wine showcases classic Sauvignon Blanc style.  Enjoy!  Justin Wylie 
 


