
C a l i f o r n i a  C h a r d o n n a y

Short aging on American Oak - Clean and crisp on the nose, offering
caramelized apples, crème brulee and toasted almond notes. A medium-bodied wine 

with a velvety texture, offering a luxurious mouthfeel. The flavors mirror the aromas, 

with flavors of sun-kissed orchard fruits like golden apples and ripe pears. A deft touch 
of oak imparts subtle layers of creamy caramel and soft baking spices. 

Pairs with an herb roast chicken with roasted potatoes and grilled asparagus. Add a mixed 

green salad alongside.

@BallardLaneWine

C e n t r a l  C o a s t  C a b e r n e t  S a u v i g n o n

Aged 12 months on American & French Oak Cassis and black cherry 
balanced with moderate amounts of toasty, spicy oak. Broad, fruity entry with ripe 

black and red berry fruits, supported by rich mid-palate and firm tannins.

Pairs well with a wide range of grilled meats, from burgers to the nest steak. A perfect 

wine for pizza, BBQ or to accompany an artisanal cheese plate.

C e n t r a l  C o a s t  P i n o t  N o i r

Aged on both French and American Oak. 100% Malolactic fermentation. 
Earthy aromas dominate including vivid, ripe cherry, toffee and almonds. Flavors of ripe 

berry character finish with hints of toasted French oak, toffee and almonds. It has a soft and 

velvety texture of youthful tannins creating a firm, full mouthfeel.
Pair with filet mignon, wild mushrooms risotto, and butternut squash. Herb crackers with goat 

cheese, pear, and salami.

C e n t r a l  C o a s t  S a u v i g n o n  B l a n c

100% Stainless Steel. No Malolactic fermentation. 
This wine features a bright flowery nose, with aromas of apricot, citrus, and a hint of 

honey. On the palate, vibrant notes of citrus, melon, apricot & tropical fruit flavors 

tantalize the taste buds ending with a mineral finish.
Pair with sushi, garlic prawns and white fish dishes. Charcuterie and salty cheeses.

ballardlane.com
millerfamilywines.com/trade

K e y  S e l l i n g  P o i n t s

1. On Premise focused: Ease of
use screw cap packaging.

2. Central Coast appellation is
an ideal wine growing region
and the wines reflect the
terroir of the region.

3. Produced by Miller Family,
who have been farming land
in the Central Coast for over
100 years.
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