
 

2008 Eleanor of 
Aquitaine 

  A proprietors' blend assembled from our very 
best barrels hand chosen after many blending 

trials. This vintage is a blend 50% Semillon 
and 50% Sauvignon Blanc, made in the 

classic tradition of a Graves Bordeaux Blanc.  
Our special Queen of white wine is 100% 

barrel fermented in small French oak barrels 
to add great complexity. Some people say this 
is "the white wine for red wine drinkers," … or 

“one of the most complex white wines 
produced in California. 
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