QBristol Farms

DISCOVER:

BRIGHT « REFRESHING « VIBRANT

June’s longer days and warmer evenings usher in a shift toward wines that are crisp,
uplifting, and easy to enjoy. Known for its refreshing and aromatic personality, Sauvignon
Blanc fits this moment perfectly.

What sets Sauvignon Blanc apart is how clearly it reflects place and intention. In France’s
Loire Valley—specifically in Sancerre and Pouilly-Fumé—the wines tend to be elegant and
mineral-driven, boasting notes of citrus, green apple, fresh herbs, and a distinctive chalky or
flinty edge. They are precise and structured, shaped by cooler climates and limestone-rich
soils. California Sauvignon Blancs offer a slightly more expressive style, often showing ripe
citrus, stone fruit, tropical notes, and refreshing acidity, particularly when sourced from
coastal vineyards. Whether served alongside seafood or poured as an apéritif, Sauvignon
Blanc enhances flavors without overpowering them, making it a reliable choice for both
casual and elevated occasions.

From the mineral elegance of a classic French example to the fruit-driven energy of a
California bottle, this is a wine that feels current, versatile, and effortlessly enjoyable. Raise
a glass as we rediscover why Sauvignon Blanc remains a summer favorite year after year.

Jennifer Olivera, Master Sommelier 1, Bristol Farms Category Buyer Wine & Spirits

DOMAINE DES VIEUX PRUNIERS SANCERRE, LOIRE VALLEY
REG $3299 SPECIAL $2799

DANIEL CHOTARD SANCERRE, LOIRE VALLEY
REG $3999 SPECIAL $3499

JEAN-MAX ROGER SANCERRE, LOIRE VALLEY
REG $3699 SPECIAL $3299

DUCKHORN SAUVIGNON BLANC, NAPA VALLEY
REG $2799 SPECIAL $2499

WHITEHAVEN SAUVIGNON BLANC, MARLBOROUGH
REG $2199 SPECIAL $16.99

CAKEBREAD SAUVIGNON BLANC, NAPA VALLEY
REG $3599 SPECIAL $3299




