
a crisp 
chardonnay

The Chardonnay grapes were whole-cluster pressed, 
settled for juice clarity, and then barrel fermented. 
The wine went through the traditional Burgundian 
secondary malolactic fermentation and was then 
aged in a selection of neutral oak barrels for 12 
months. Smoky pineapple greets the beginning of the 
palate, filling out to flavors of lemon curd and orange 
zest. 


