
2018 CHARDONNAY | $30

Winemaker Notes
The wettest year to date in the Linden area set up a very
challenging vintage. With an abundance of rain, came an
abundance of vegetation and the need for continuous leaf-
pulling, hedging, and dropping of fruit to keep the canopy
clean and free of disease pressures. Chardonnay grapes
faired well with nice levels of acidity and lower alcohols
creating a balanced wine and showing the promise of our
hillside vineyard.

Nose
Light scents of tropical fruits and honey.

Palate
This wine presents itself as young, light-bodied, and lean.
Delicate flavors of lemon, apple, pear, and guava mingle
with pleasant minerality and hints of salinity. At its most
basic, this is an easy-drinking, approachable wine.

Pairings
By the lake or on the river. Picnics at the park or long, lazy
afternoons. You can drink this wine all day — just keep it
uncomplicated. If the mood calls you, chill it down and
make a summertime batch of sangria. Salty french fries and
garlic aioli. Sometimes simplicity is best!

Delicate | Approachable | Uncomplicated 
Our very first vintage — pure and simple.

Aging: 5 months – Stainless Steel

Wine Composition: 100% Chardonnay

Case Production: 30

Alcohol: 12.3%


