
 

 

 

2008 Broman Napa Valley Sauvignon Blanc

 

Tasting Notes 

The 2008 Broman Sauvignon Blanc was crafted from 100 per cent 

Sauvignon Blanc grapes sourced from the esteemed Beckstoffer 

property, Melrose Vineyard in Rutherford as well as another small 

vineyard on the Valley floor. 

The Broman philosophy in making Sauv Blanc is to let the fruit 

shine through. This wine was cold fermented in a small stainless steel 

tank – we never use oak on our Sauv Blanc! 

 

Winemaker’s Notes: 

Aromas of lemongrass, gooseberry and citrus are framed 

by delicate undertones of tropical and stone fruits in this 

bright and refreshing wine.  Flavors of Meyer lemon, 

grapefruit and apricot give this wine a crisp and rounded 

flavor with a clean finish.  The fresh acidity in the wine will 

hold up to many different cuisines, but this is also 

Deborah’s idea of a perfect accompaniment to warm 

summer afternoons. 

Alcohol:  13.8 percent     Total Cases Produced:  460 
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