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CHARDONN

This luscious, stainless steel-fermented Chardonnay features

stone fruit notes and refreshing acidity. Fresh and full bodied,
this wine will delight the palate with its long, fruity finish. Serve

with grilled chicken or salmon or fresh pasta with pesto.

Vintage 2022
Sourced from Lodi AVA
Brix at harvest 23.5-24.1
Alcohol 13.7%
pH 3.52
Titratable acidity 57g/L
Residual sugar 45g/L
Aromas Stone fruit, peach, pear, with pineapple notes
Tasting notes Peach and nectarine with hints of acidity and a long,

tropical finish

Color Pale gold
Mouthfeel Soft with good, balanced acidity and a long, fruity
finish
Winemaker Lees aging in stainless steel. 86% Chardonnay, 14%
notes Chenin Blanc. Lodi Rules Certified Green.
Recognition Beverage Tasting Institute - 91, Gold
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