
2019 CHARDONNAY | $34

Winemaker Note
Considered a drought year, the 2019 vintage pushed our
vines to the limits of their survival. In this "survival mode,"
the vines focused their energy on producing fruit and seeds,
making for very ripe fruit. This ripe fruit, in turn, produced a
wine with refreshing acidity and ripeness.

Nose
Traditional notes of lemon, papaya, and a touch of orange
peel along with hints of vanilla, ginger, and baking spice. 

Palate
Lighter in body than a typical Chardonnay, but full of
structure and texture. Flavors of green apple, lemon curd,
mango, pineapple, and pear. Along with generous acidity, a
lingering finish of stone fruit and citrus rounds out this
refined bottling. Crisp, cool, elegant, and delectable wine.

Pairings
This wine can act as both a showstopper and a complement
to many foods. Bring it along to your next Thanksgiving
feast and watch as it pairs with nearly everything, from
turkey to stuffing, pie to potatoes. Or, elevate your next
fried chicken sandwich, lobster roll or sushi.

Crisp | Structured | Flavorful 
Golden hour in a glass. 

Aging: 5 months – Stainless Steel

Wine Composition: 100% Chardonnay

Case Production: 153

Alcohol: 14.95%


