
V I N E YA R D  D E TA I L S  &  W I N E M A K I N G

F L AVO R S  &  A RO M A S

T E C H N I C A L  D ATA

Sourced from family owned vineyards in Clarksburg and Lodi. 

Fermented in stainless steel tanks and aged on yeast lees for 

an additional 6 weeks to improve mouthfeel and complexity.  

Only partial malolactic fermentation was done to maintain 

natural acidity.

Flavors of pear, melon and light citrus with aromatics of straw, 

lemon and oak tones of sweet caramel and hazelnut.

COMPOSITION   96% Chardonnay, 4% 	
	            Muscat Canelli

OAK AGING   Four months on French oak

APPELLATION   48% Lodi, 52% Clarksburg

pH   3.6

TA   5.6 g/100ml

ALCOHOL   13.6%
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