
 
91 Points
“Gamble Family Vineyards 2017 Gamble Vineyard Sauvignon Blanc (Yountville). This vineyarddesignated white is impressively layered and complex, with integrated acidity and texture to its light
bodied character. Lime, cantaloupe and wet stone give it a fruity complexion met by a note of salty
brine.” – V. B.

The Wine Enthusiast
90 Points
"Complex, showing a thread of minerality running through the lime and grapefruit flavors at
the core, adding in a saline note. Lemon zest and roasted herb details gain momentum on the
crisp finish. Drink now."

The Wine Spectator


Refreshingly crisp and dry, brimming with tropical citrus and minerality. A balanced rich, round
mouthfeel. This wine has inspiring aromas of lemon zest, key lime, white peach and almond
alongside delicate white floral notes. Bursts of Meyer lemon, green apple, honey blossom and wet
slate dominate the palate while introducing hints of lemon curd and fresh-baked brioche on the
long finish. We recommend you enjoy this bottle poolside, perhaps with crispy fish tacos or a fresh,
green summer salad.

Jim Close, Winemaker


Composition:

Appellation:
Cooperage:
Cellaring:
Alcohol:
Cases Produced:

30% Musque Clone
13% Clone 530
34% Preston Clone
23% Clone 316
Gamble Vineyard, Yountville, Napa Valley
13% new French and Hungarian oak
(Remond, Marchive, Bel Air & Kadar)
76% in barrel on the lees for six months
24% in stainless steel on the lees for six months
13.1%
2,200


Founded in 2005 by third-generation Napa farmer, Tom Gamble, Gamble Family Vineyards farms
approximately 175 acres of prime estate vineyards from several of Napa Valley’s most respected
AVAs – Oakville, Yountville, Mt. Veeder, and Rutherford. Set in an isolated nook off of Highway
29 in the heart of Napa Valley’s Oakville District, the winery, open to guests by invitation, has a
quiet and bucolic presence. Tom Gamble’s mission is to carry on the heritage of quality farming
that his ancestors sowed when they came to Napa as farmers and ranchers in 1916.



