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Gary & Kit, owners of Clif Bar Family Winery

The Climber
2006 White Wine

Blend:  80% Sauvignon Blanc

  12% Semillon

  6% Viognier

  2% Chenin Blanc

Alcohol:  14.2%

Release Date: September 2007

Cases Produced: 1,250 Cases

Winemaker: Sarah Gott

You may know us as the people behind 

Clif Bar & Company, the makers of CLIF 

Bar, LUNA and other nutritious, organic 

products. We started Clif Bar & Company 

in 1992 with a passion for food, family and 

adventure. This passion continues in all 

aspects of our life.

We want to bring balance, passion and an 

enjoyment of life’s simple pleasures to all 

that we do. That is why we have started Clif 

Bar Family Winery & Farm. As we move 

through our busy lives, it is important to 

slow down, laugh and enjoy each other.

The release of our 2006 The Climber White Wine blend marks our transition to organic sourcing. 

Clif Bar Family Winery is committed to sourcing from organic growers whenever possible.

The 2006 vintage is made with 80% organic Sauvignon Blanc grapes sourced from Hillside 

Vineyards in Mendocino County.

Winemaking Notes: The majority of the blend is made from Sauvignon Blanc that has been sourced from 

Hillside Vineyards in Mendocino County. Hillside Vineyards is certified organic by CCOF. The Semillon comes 

from Napa Valley, the Viognier from Sonoma Valley and the Chenin Blanc from Clarksburg. 100% stainless 

steel fermentation enhances the purity of the fruit and classic varietal notes.

Tasting Notes: Aromas of passion fruit, melon and citrus, combine with hints of jasmine and peach. 

The palate offers flavors of juicy sweet fruit that lead to a crisp, bright finish.

Winemaker: Sarah Gott joined Clif Bar Family Winery as consulting winemaker in early 2007. Sarah’s 

experience working with premium Napa Valley wineries, her interest in organically sourced wines and the fact 

that she is a great triathlete, make her a perfect fit for Clif Bar Family Winery.
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PANTONE®-identified Color information has been provided by Clif Bar for the guidance of the printer. The colors displayed have not been evaluated by Pantone, Inc. for accuracy and may not match the 
PANTONE Color Standards. Pantone assumes no responsibility for the final color generated. For the accurate PANTONE Color Standards, refer to the current editions of the PANTONE Color Publications.
PANTONE® is a registered trademark of Pantone, Inc. PANTONE® Color references are protected by copyright. PANTONE Trademarks and copyrights used with the permission of Pantone, Inc.
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