
2019 Chardonnay, 

Sonoma County, Barrel

Fermented, Private Reserve
Enjoy aromatics of pineapple, peach cobbler and butterscotch.
This Chardonnay has a nice blend of tropical and citrus flavors,
with vanilla and caramel notes on the palate. Balanced acidity
with a velvety and succulent mouthfeel. Complex and
memorable finish!

Vintage: 2019
Varietal: 100% Chardonnay
Appellation: Sonoma County,
100% Dry Creek Valley

Alcohol 15.4%
Residual Sugar: 3.06 g/L
pH: 3.58
Oak Aging: 30% New, French &
American ~ 10 months

Pour this rich, luscious Chardonnay alongside roasted
pork tenderloin and a side of roasted rosemary garlic
potatoes at your next dinner party of your closest
friends. Makes a great gift for the Chardonnay lover in
your life, or have on hand for the perfect last minute
hostess gift.

Virtually all great winegrowing regions are situated by water,
which has a moderating effect on climatic extremes. With
approximately sixty miles of rugged Pacific coastline and the
mighty Russian River winding its way inland, the whole region
is blessed with mild, Mediterranean conditions: Warm, sunny
days and cool, foggy nights which allow for slow, even
maturation, optimal flavor development and ideal sugar to acid
balance.
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