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Our Chardonnay is  fermented in neutra l  oak 
and goes through s low, cool  malo lact ic wi th 
the goal  of  reta in ing the character  of  the f ru i t  
whi le creat ing a r ich and s i lky texture.

The 2017 Chardonnay d isplays a l l  the 
nuance we celebrate in a cooler,  more 
restra ined v intage. The nose is  abundant and 
br ight-  p ie crust  and toasted a lmond mix 
wi th l ime zest  and plumer ia,  which both 
t rans i t ion to the palate.  F lavors of  stone f ru i t  
and blood orange add breadth whi le 
marz ipan and a h int  of  rosemary add depth 
to th is wel l -st ructured and balanced beauty.

Vineyards: Carabel la V ineyard,  Meredi th   
  Mitchel l  V ineyard,  Hyland   
  V ineyard,  W inder lea V ineyard

Clones:  Di jon 76, 108, 96, & 95

Harvest Dates:  9.23 -  10.10.17

Aging:  9 months in French oak,
    8% new

Finished Alcohol:   12.9%

Bottl ing Date:  7.30.18

Case Production:  723
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