
   

 

 

 
 

 

2 025  
S T A R  M E A D O W S  W H I T E  W I N E  

 

 

APPELLATION:  Columbia Valley 

 

COMPOSITION AND 

VINEYARDS:  

86% Sauvignon Blanc - Stillwater Creek Vineyard 

14% Viognier - Saviah Estate Vineyard 

 

TECHNICAL NOTES:   pH 3.35 

TA 0.65 g/100mL 

Alcohol 13.1% By Volume 

 

FERMENTATION: Very slowly fermented in neutral French oak barrels and a concrete egg. 

Aged sur lie for added complexity and rich mouth feel. 

 

PRODUCTION: 277 cases 

 

SENSORY NOTES:  The 2025 vintage could be described as a dream season for our 

vineyards, offering ideal, steady and consistent conditions for growing 

and ripening the grapes. And it shows beautifully in this wine. Aromas of 

citrus, passion fruit, and apricot, with hints of honeysuckle and orange 

blossom. On the palate, bright mouthwatering acidity carries fresh citrus 

and stone fruit flavors. The Sauvignon Blanc brings bright citrus and 

vibrancy, while the Estate grown Viognier lends a subtle richness. Both 

wines were aged sur lie lending a silky texture and complexity. 

 
Chilled to perfection, this wine is an ideal aperitif and pairs beautifully 

with grilled shrimp, fish tacos, halibut with lemon beurre blanc, or 

heirloom tomato salad with fresh goat cheese. Enjoy! 
 

1979 JB George Road ◼ Walla Walla, WA ◼ 99362 ◼ 509.522.2181 ◼ info@saviahcellars.com ◼ www.saviahcellars.com 

 

mailto:info@saviahcellars.com

