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Itty Bitty
Kitty Blanc
Sauvignon Blanc

Join the committee!

You won’t be able to get enough of this little kitty blanc. She’s 
flavorful and mouthfilling, tart with just the right touch of sweetness. 

Tasting Notes
This expressive Sauvignon Blanc, Roussanne blend boasts a fresh nose of 
grapefruit, chermoya, pineapple, vanilla, and pear. It is flavorful and mouth-
filling, with the Roussanne rounding out the angular edges of the Sauvignon 
Blanc profile to create a wine that’s pleasingly bright and crisp, with sweet 
fruit flavors and enough body for pairing with a variety of foods. 

Food Pairing
We recommend eating while you’re drinking, because then you can 
drink more, and also wine and food are really good together. We also 
recommend drinking while cooking, so you may need two bottles . . . 
Some things we like to eat while drinking this wine are roast chicken with 
herbs, fried chicken, crab cakes, grilled fish, scallops, oysters, smoked 
trout, sushi, creamy pasta, and Caesar salad. 

Winemaking Notes
In traditional winemaking we don’t usually see Sauvignon Blanc and Roussanne 
blended together, but who cares? We were so confident we were on to 
something when we made this wine that we cofermented the two different 
grapes together after harvest, leaving us fully committed with no way to turn 
back. The result is delicious, pretty much the best of both grapes, just like we 
thought it would be. It’s sweet enough if you like sweet wines, and has the acid 
we expect from Sauvignon Blanc, if you like that. It’s fun to drink on its own, 
but it plays well with food. Could you even ask for more? 

Aging

Wine Specs

Held in stainless steel tank until bottling. 

78% Sauvignon Blanc, 22% Roussanne
13.2% Alcohol
$28 per bottle 
224 Cases produced




