
Tasting Notes

2024 Estate
Chardonnay

Aromas of apple and ripe pear are
intertwined with elusive hints of
nectarine in the background. Rich,
silky mouth feel from fermentation
plus 8 months of passive lees
contact in Hungarian oak barrels
culminates with a long, rich finish.

Cellaring: Drink now!! This
Chardonnay will continue to
improve with proper cellaring for
another 12-24 months, but why
wait??

Food selection: This Chardonnay will enhance soft ripe cheeses, pastas, halibut
as well as richer ocean selections such as scallops, oysters, and lobster.


