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Located on the historic Silverado Trail in Napa Valley’s Oak Knoll District, Black 
Stallion Estate Winery pays homage to the rich history of the 32-acre estate which was once 
home to the Silverado Equestrian Center. The property was purchased in 2010 by the Indelicato 
family, a fourth-generation family-owned company founded in 1924. Sourcing from the most 
prestigious vineyards, the winery is committed to making only the most expressive wines.

VINTAGE
The 2025 growing season progressed at a steady pace, with cooler conditions and no major 
heat spikes. This extended hang time allowed Sauvignon Blanc to develop vibrant aromatics 
and layered flavor while preserving its natural freshness. Despite intermittent rain events, the 
fruit reached optimal maturity, resulting in clean, expressive wines with balanced yields. The 

2025 Sauvignon Blanc's show bright acidity, lifted aromatics, and refined concentration—
marking the vintage as one of clarity, freshness, and precision.

VITICULTURE
The fruit used to craft this crisp Sauvignon Blanc was sourced from the North Coast AVA 

and includes vineyards from Napa Valley, Lake County, Mendocino and Suisun Valley. 
Comprising a diverse range of terroirs, these vineyards offer a variety of different fruit 

characteristics that range from ripe melon and tropical fruit to lemon-grass and grapefruit.

WINEMAKING
The fruit for this blend was picked during the cool, early morning hours. Fruit clusters were 
gently pressed. The juice was settled for 24 hours and then racked off the solids to a second 
tank. Yeast was added to start the fermentation. The wine was transferred to small stainless-

steel tanks and fermented at low temperatures over a few weeks. The long, cool fermentation 
retains vibrant aromatics and bright acidity.

TASTING NOTES
The 2025 North Coast Sauvignon Blanc opens with vibrant, tropical aromas of mango, 

lemon-grass, and honeysuckle, complemented by zesty flavors of lime, lemon, ripe tropical 
fruit, and jasmine. This wine offers bright acidity, a light to medium-body and a juicy, long 

finish. Enjoy on its own or pair with fresh seafood and green vegetables.
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