
2007 SAUVIGNON BLANC

Restaurant Wine Magazine
February 2009

By:  Ronn Wiegand
VERY HIGHLY RECOMMENDED

FIVE STARS
Full bodied and intensely flavored; an excellent Sauvignon Blanc, with intense character and a 

very long finish, tasting of lime, grapefruit, lemon grass, and green apples.

California Grapevine
January 2009

By:  Nick Ponomareff
HIGHLY RECOMMENDED

Biodynamic Grapes, Mendocino County
“Medium-light yellow; pleasant, floral, spicy, grassy, honeydew melon and white peach aromas; 

medium-full body; sharp, herbal, citrusy flavors; lingering aftertaste.”

Miami Herald
December 2008

By:  Fred Tasker
RECOMMENDED

“Aromas and flavors of ripe peaches with the crispness of limes and white grapefruit.”

Wine Enthusiast
February 2009

88 Points

Mendocino County Fair
2009

SILVER MEDAL



The Press Democrat
March 2009

By: Virginie Boone
“For my money, I’m consistently fond of Patianna Sauvignon Blanc, 

a wine made by Mike Lee and farmed by Patti Fetzer.”

Orange County Wine Competition
Certified Biodynamically Grown

June 2009
BRONZE MEDAL

Wine Spectator
February 2009

By:  MaryAnn Worobiec
A fresh, grassy style, with light-bodied herb, lime peel and passion fruit flavors that are 

refreshingly juicy and lingering on the finish.

TIME MAGAZINE
March 2007

By:  Lisa McLaughlin
While Organic Wine might be good for the earth, is it any better 

for your palate than regular wine?  Some biodynamic wines 
are definitely worth the slight bump up in price, like the 

PATIANNA Sauvignon Blanc or the Domaine de la Renjarde Cotes du Rone Villages, with its 
earth berry notes.  “What you are tasting is the specific soil, that sun, those grapes,” says 
acclaimed sommelier Sterling Roig.  “These wines have an incredible purity about them.”  

Which means that after swirling your glass, you should feel free to look down your nose while 
sniffing.


