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N°16

WHITE BORDEAUX BLEND

Yapa Valley
2024

LIBERATING. INSPIRING. EXQUISITE.

GRAPE VARIETY: Sauvignon Blane & Sémillon

REGION: Napa Valley, California

WINEMAKING NOTES: Sourced exclusively from our St
Helena Estate vineyards, where well-drained loam soils promote
balanced vine growth and concentrated fruit expression.
Sauvignon Blanc was fermented in neutral French oak barrels to
enhance complexity, while Sémillon was fermented in stainless
steel to preserve freshness and texture. The wines were aged sur
lie for Il months with regular batonnage, building richness,
depth. and a ereamy mouthfeel before blending and bottling.

Alcohol: 13.5% | pH: 31T T/A: 6.9 /1.

TASTING NOTES: The nose opens with enticing aromas of
Meyer lemon blossom. white nectarine, and honeysuckle,
layered with notes of fresh pear. and kaffir lime. On the palate,
vibrant flavors of golden apple, juicy cantaloupe. and preserved
citrus unfold with remarkable purity and finesse. Nuances of
almond cream and delicate pastry add complexity, while a
thread of mineral freshness carries through to a long, refined
finish. Bright, seamless acidity lends energy and balance,
leaving a lasting impression of elegance and vitality.

WHAT THENUMBER 16 SIGNIFTES: Jean-Charles grew up in
Burgundy, France and at the age of 16 he visited the Bordeaux
region for the first time. He forever remembers his first taste of
the erisp white wine blends and it inspired the creation of N"16,
an extraordinary Napa Valley blend of Sauvignon Blane and
Semillon.
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