
TASTING NOTES: 
This Chardonnay shines with its pale straw color and hints of golden 
brilliance. On the palate, it offers a lively, refreshing profile with bright 

citrus notes of lemon zest and green apple, layered with subtle nuances 
of pear and white peach. The wine’s crisp acidity is complemented by 
a light touch of oak, bringing delicate notes of toasted almond and a 

whisper of vanilla. Its clean, fresh finish is balanced by a soft creaminess, 
making it a versatile and easy-drinking choice.

FOOD PAIRING:
Pair with grilled seafood, light salads, or roasted chicken to bring out its 
crisp acidity and subtle oak influence. It also complements dishes like 

roasted vegetables or fresh goat cheese, making it an ideal match for a 
variety of lighter fare.

APPELLATION:
California

COMPOSITION:
100% Chardonnay

WINEMAKING:
Stainless Steel tank fermented with  
a full secondary (ML) fermentation 

ALCOHOL:
14.5%

 
AWARDS:
Coming Soon


