
The goddess Rhiannon is a figure of power and mystery 
in Celtic mythology. She’s associated with magical birds 
and horses and is beloved for her ability to cast an 
enchanting spell everywhere she travels. Likewise, 
generations of our family have traveled from Rhiannon’s 
Welsh homeland to California, where we have farmed 
the land since the 1930s. Rhiannon is a celebration of 
our heritage and a remembrance of our roots. 

The Story

This fresh, expressive wine delights the palate with 
bright acidity, exhilarating layers of fruit, and a crisp 
finish. It’s a wine they’ll go back for time and again, 
discovering a new twist on a classic California wine 
with each sip.

Wine Style

The Vineyards

Rhiannon North Coast Sauvignon Blanc pairs beautifully 
with baked halibut, spicy enchiladas, and ceviche—or 
any shellfish dish.

SRP: $15
SCCUPC

Alcohol % 13.5
pH 3.30
TA (g/100 ml) 0.55

RS  (g/100 ml) 0.37

Case Production 2500 cases

Food Pairings

California’s North Coast stretches from the small inland 
vineyards in Mendocino, all the way south of Petaluma, 
with hundreds of microclimates and soil types in 
between. What makes these areas special is what they 
have in common: cold breezes from the Pacific Ocean 
and blankets of fog. Our family has built long 
relationships with some of the finest growers throughout 
the region, and we have sourced the most exemplary 
fruit available for Rhiannon Sauvignon Blanc. 


	Slide 1

