
The Fruit

Processed as soon as possible aȅer picking 

and pressed cool to preserve freshness

The Juice

RRacked to tank for a 24-hour period of cold 

settling, then racked to another stainless 

steel tank for a long, cool, carefully 

controlled fermentation

The Wine

ImmediImmediately racked off the lees, stabilized & 

bottled to capture the pure essence of the 

Chardonnay varietal

 Monterey County to San Luis Obispo

Cool Climate

Elevated Sites

Well-Drained Sedimentary Soils

Naturally Limited Yields

Aromas

Candied Lemon Peel, Apple Blossom 

& Minerality

Flavors

Tropical Papaya, Ripe Kiwi, Mango,

White Nectarine, & Key Lime Pie

FinishFinish

Crisp acidity, refreshing and a clean, 

lingering finish

stainless
chardonnay


