
The Fruit

Hand harvested at night and whole cluster pressed

The Juice

Cold settled prior to fermentation in French oak 

barrels

Indigenous yeasts

FFull malolactic fermentation to add texture

The Wine

Racked to tank and aged on the lees for one month

WINEMAKING

Seven of our estate blocks in the Edna Valley 

appellation

Cool Climate

Long growing season for exceptional hangtime

Calcareous, clay-rich soil to produce fruit with 

exceptional intensity and complex flavor

VINEYARD SOURCE

Aromas

Ripe pluot, Asian pear, and baked Meyer 

lemon, combined with intense white 

florals and pineapple 

Flavors

LLuscious lemon crème brûlée, candied 

apricot, and vanilla spice, with golden 

apple and nutmeg

Finish

Crisp acidity with a long, luxurious 

TASTING NOTES

Vintage

2015

Varietal

Chardonnay

Appellation

Edna Valley

AlAlcohol %

13.3%

DETAILS

estate
chardonnay

2015


