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VARIETAL
100% Chardonnay

COOPERAGE
14 months

20% New French oak

ALCOHOL
13.2%

PRODUCTION
2,295 Cases

SRP
$29

UPC
856442005161

92

POINTS

“Hazelnut and banana cream set the stage, laced with lemon
meringue. Bright and cheerful. with powdered vanilla and a salty

pear finish. Charming”

THE TASTING PANEL November 2025

Vintage Notes

The 2023 vintage in the Russian River Valley was marked by a
near-ideal growing season. with balanced weather conditions.
A cool, moderate spring and early summer allowed for slow and
steady ripening, preserving the natural acidity and freshness of
the grapes. Mild temperatures through harvest helped maintain
optimal flavor development. while a touch of late-season warmth

enhanced the concentration and richness of the fruit.

Food Pairings

We recommend you pair this rich Chardonnay with roasted
chicken, creamy seafood pasta, grilled lobster, or goat cheese salad

for a harmonious, flavorful experience.
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