
Robert M. Parker, Jr.’s

S a u v i g n o n  B l a n c ,  T r e s  H e r m a n o s

8989
“A flamboyant bouquet of tropical fruits, melons, and honey emerges from the 2007 Sauvignon Blanc, along 

with abundant fruit, medium body, and an alluring freshness. Enjoy it over the next year.”
 182 cases. Review: Dec., 2008

2007 SAUVIGNON BLANC, TRES HERMANOS

8888
“The tank-fermented 2008 Sauvignon Blanc reveals plenty of crisp, honeyed citrus and lemon grass character-
istics intermixed with a hint of poached pears. Medium-bodied with fresh, lively fruit as well as good acidity, it 

should be enjoyed over the next year.“
147 cases. Review: Dec., 2009

2008 SAUVIGNON BLANC, TRES HERMANOS

8989
“The 2006 Sauvignon Blanc exhibits a fragrant, grassy, melony-scented nose, elegant, crisp, grapefruit-like 

flavors, and no evidence of wood. It is an attractive, zesty Sauvignon Blanc.” 
 117 cases. Review: Dec., 2007

2006 SAUVIGNON BLANC, TRES HERMANOS

9292
The 2010 Sauvignon Blanc is a striking wine. It shows the greener, grassier side of Sauvignon, but with enough 
St. Helena richness to balance those elements. Sage, crushed rocks and tomato leaf wrap around the vibrant, 
steely finish. Everything about this wine is first-class. This is one of the most varietally expressive Sauvignon 

Blancs readers will find in Napa Valley. Culler is going for a fresh style here and tends to pick on the early side. 
Anticipated maturity: 2012-2016.

122 cases. Review: Dec., 2011

2010 SAUVIGNON BLANC, TRES HERMANOS


