SERVER CARD

2024 PEAK Sauvignon Blanc

SAY THIS

Thisis Atlas Peak Sauvignon Blanc from Acumen PEAK, Phillip
Titus, James Suckling 93. Lemon, wet stone, melon. Pour it with

oysters.

WHY IT MATTERS

Phillip Titus. Same chair as the Cabernet Franc. Thirty-five years at
Chappellet, then Acumen. The PEAK Sauvignon Blanc is estate
Attelas fruit, not a valley-floor contract. Same mountain as the
Cabernet Franc, different grape. 1,300 feet. Volcanic gravelly loam.
No malolactic. Attelas was Dr. Krupp's Home Vineyard, planted
three years before Stagecoach. Northwest exposure, cool mountain

PAIR WITH

 Chargrilled oysters with herb butter
« Elote with chili and cotija

« Ceviche or grilled fish

Serve cold, around 45 to 48 F, in a white-wine stem. No decant. The wet
stone shows as it warms a few degrees.



