
Fermented with native yeast in amphorae 
(70%) and stainless steel (30%), this vintage is 
a bit more quietly alluring than the 2024 we 
tasted. The fragrance of guava and 
pineapple, accented by a sprig of basil, gives 
way gradually to flavors of orchard 
fruit—peach and pear—within a silky body 
punctuated by brûléed grapefruit.
— TP

2025 Invited Denmark St.
Sauvignon Blanc
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