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2023 DECOY FEATHERWEIGHT 
CALIFORNIA SAUVIGNON BLANC

Winemaking Notes
Decoy Featherweight is a refreshing lower-in-calorie* and lower-in-alcohol* 
Sauvignon Blanc, delivering delicate citrus notes of Meyer lemon, grapefruit, 
and lime; complemented by lush, tropical fruit flavors and a long, crisp finish. 
With uncompromising quality, Decoy Featherweight is crafted from the 
current vintage of Decoy Sauvignon Blanc, utilizing the same premium 
California fruit sourcing. The wine undergoes traditional winemaking methods 
before a portion goes through a spinning cone and vacuum distillation 
process that gently removes alcohol while retaining much of the original 
aromas and flavors. The alcohol-removed wine is then blended back into the 
base wine, resulting in a lively and enticing lower-in-calorie* and lower-in-
alcohol* Sauvignon Blanc. 

Production & Technical Data SRP: $20

VARIETAL COMPOSITION
100% Sauvignon Blanc

APPELLATION
California

FERMENTATION & AGING
Aged for 4 months in 100% stainless steel

VINTAGE 
2023

ALCOHOL
9.0%

pH
3.30

TA
7.0 g/L

FORMATS AVAILABLE
750 mL

UPC
669576 01692 3 

CALORIES
80

CARBS
1.3g

PROTEIN
<1g

FAT
0g

Serving Facts

*Compared to Decoy Sauvignon Blanc. Serving facts per 5 fl oz.
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