
Clendenen Family  “Mesa Verde” Sauvignon Blanc 
“Mesa Verde Vineyard” 

Santa Ynez Valley, California 

 The fruit for this wine is sourced from the Mesa Verde Vineyard, which is located on 
the edge of the Santa Ynez River, in the south-east corner of the Santa Ynez Valley 
AVA. Mesa Verde is only ten miles from the cold Pacific Ocean, this proximity keeps 
the day time temperatures moderate and the nights cool.  

 The fruit was hand harvested, whole cluster pressed, and settled overnight before being 
transferred to neutral 500L Hungarian oak barrels (25% new) for fermentation. Then 
aged 10 months on the lees.  

 The wine received minimal fining and minimal filtering before being bottled.  

These barrels are over the twice the size of  standard barrel’s (225L), which equates to more 
than double the volume to surface ratio, and Hungarian oak imparts much more subtle flavors 
than French, so the wine does not come across at all oaky but instead the barrels add to the tex-
ture of  the wine.  

Jim Clendenen introduced the Clendenen Family Vineyards label in 2000 to explore making experi-
mental wines from unique varietals grown primarily on Jim’s own organically farmed Le Bon Climat Vine-
yard. The project has since expanded to include special plantings at his Rancho La Cuna Vineyard and Bien 
Nacido Vineyard, as well as other historic vineyard sites in Santa Barbara County. 


