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Marciano Estate Blanc comes from a one-acre parcel on the estate 

where the soils are perfect for Sauvignon Blanc and Sauvignon 
Musqué. The fruit is hand-harvested, whole cluster pressed, 

fermented in different fermentation lots, then aged  

9 months sur lees, resulting in an extraordinarily complex wine 

that gratifies all the senses and competes with the great Bordeaux 

Blanc. 

The color is layered with pale straw changing to pale yellow on 

the rim.  The nose begins with ripe mango, morning dew and 

fresh cotton with hints of pineapple hard candy, pot pourri, 

boxwood and cassis bud. On the palate, there is a round 

entrance that quickly moves towards a fresh evolution with full 

mid-palate, as the finish lingers with notes of fresh persimmon, 

tamarind juice, white peach and orange zest. 

Serve slightly chilled, allowing all the aromas to flourish. It is 

exceptionally approachable upon release, but it can be cellared 

for several years to allow bottle bouquets to develop. 

 

 

 

VARIETALS 

83% Sauvignon Blanc, 17% Sauvignon Musqué 

CASES PRODUCED 

89 cases 

With heartfelt appreciation for your friendship  

to Marciano Estate 

 

Maurice Marciano 

Founder Marciano Estate Winery 


