
Glunz Family Winery & Cellars
2024 Sauvignon Blanc

Technical Sheet
Composition:  100% Sauvignon Blanc – Musque            

              Clone
  Appellation:  Santa Barbara County
    Harvested:  Hand-Picked on September 12, 2024
     Vineyards:  Vogelzang Vineyard
         Alcohol:  13.1%
   Production:  315 cases

Wine Making
Our Sauvignon Blanc comes from the Vogelzang 
Vineyard in the Happy Canyon region of Santa 
Barbara. The grapes are hand harvested before the 
sun rises and cold pressed into a combination of 
French Oak and stainless steel tanks where it is 
fermented at low temperatures for 10 days. We then 
age our Sauvignon Blanc for 5 months in 26% new 
French oak and 74% stainless steel.

Tasting Note
The resulting wine is bright and fresh with lively 
flavors and aromas of Meyer lemon, tangerine and 
freshly mowed grass.

About Glunz Family Winery…The Glunz family story started in 1871 when Louis Glunz, age 17, left his country of 
Germany in pursuit of the American dream.  Louis arrived in America that year with friends Oscar Meyer and Theo 
Koshswersmill.  The three moved from city to city in search of work until they arrived in the boomtown of Chicago in 
1872.  The American Dream was realized in 1888, with a business loan from Charles Wacker, when Louis Glunz was able to 
set up a shop as a wine, beer and spirit merchant on Wells Street and Division Street.

In 1992, the 3rd and 4th generation of the Glunz family opened their winery specializing in small batched fortified 
wines.  Today, the winery is located on 20 acres in the rolling hills of Paso Robles, California producing award winning 
Cabernet Sauvignon, Zinfandel and Rhone Blends.


