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2022 BARREL-AGED
CHARDONNAY

Golden | Rich | Harmonious
Showcasing compelling brightness and balance.

Aging: 20 months — 40% New French and Hungarian Oak
Wine Composition: 100% Chardonnay
Alcohol: 14.1%

Color
Medium yellow with a golden hue.

Aromatics

Expressive and layered aromas of toasted almond, vanilla,
and a touch of creme bralée. Floral undertones are
intertwined with ripe stone fruits, like apricot and peach,
alongside bright citrus, adding depth and complexity.

Palate

Rich and well-rounded with a creamy mouthfeel, this
Chardonnay offers a perfect balance of vibrant acidity and
refined oak influence. On the palate, ripe apple and lemon
zest shine alongside a hint of tropical mango. The cak aging

brings notes of soft caramel, toasted hazelnut, and a subtle %

touch of baking spice, leading to a silky finish with lingering
minerality. CRIMSON LANE

vineyards

Pairing Suggestions
This barrel-aged Chardonnay is a versatile companion for a ngr:jl°A22day
wide range of dishes. Its bright acidity and cak complexity

make it an excellent match for creamy pasta dishes, butter-
poached lobster, or grilled scallops. It also complements
poultry dishes like roasted chicken with herbs or pan-seared
turkey cutlets. For cheese lovers, try pairing it with soft,
creamy cheeses such as Brie or Camembert, where its toasty
vanilla notes will bring out the cheese's delicate richness.
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