WINEMAKER: Jonathan Nagy
APPELLATION: Santa Maria Valley
ALCOHOL: 14.5% pH: 3.5 TA: 5.9 ¢g/L

GRAPES
100% Chardonnay

AGING
Aged sur lie in 30% new French Oak for 15 months

AROMATICS

Lively aromas of brown spice and wet stone with hints

of orange blossom lift from the glass.

PALATE

This Chardonnay has juicy stone fruit flavors, and the

sur lie oak aging offered the palate a rich, creamy texture

J.W | L I( ES and a smokey and spicy finish.

FOOD PAIRING

Grilled or Roasted Salmon, Chicken with Cream Sauce,

Citrus Spiced Fried Chicken Wings, for dessert Apricot
Tart or Strawberry Cobbler. //
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