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2025 DECOY LIMITED 
NORTH COAST SAUVIGNON BLANC

Key Accolades

New Product

Tasting Notes

A lift of ripe pineapple, fresh guava, orange zest and lemon 
meringue creates an inviting aromatic profile, complemented by 
a touch of white peach. The medium bodied palate is smooth 
and silky, carrying a gentle viscosity with vibrant tangerine 
flavors throughout. A fresh, citrus driven finish keeps it lively and 
refreshing, delivering a clean, bright impression with every sip

Production & Technical Data SRP: $25

VARIETAL COMPOSITION
96% Sauvignon Blanc, 4% Viognier

APPELLATION
North Coast 

AGING & OAK
Aged 4 months in 100% stainless steel tanks

INAUGURAL VINTAGE 
2025

ALCOHOL
13.9%

pH
3.40

TA
6.4 g/L

FORMATS AVAILABLE
750 mL

UPC
669576 04038 6
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