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All  of  our  vineyards are Certified Green in the “Lodi  Rules for  

Sustainable Winegrowing Practices .”  This third party  program is 

known to be the most recognized in the industry  with str ingent 

yearly  audits covering al l  facets of  wine stewardship .  A  number of  

practices are required to pass the certification including care of  

the land,  air ,  water ,  soi l ,  and employee .
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winemaker’s notes

pairings

PALE GOLD

COCONUT |  CRÈME BRÛLÉE |  TOASTED ALMOND |  
L IGHT LEATHER

NECTARINE |  STONE FRUIT |  BANANAS FOSTER |  
VANILLA

FULL

MEDIUM

CREAMY,  LONG CARAMEL

12 Months |  50% New French Oak

Half  fermented in stainless steel  and half  in New 
French Oak Barrels ,  our  Estate Signature 
Chardonnay is  ful l  bodied while  maintaining a 
crisp freshness.

Gri l led,  Herb-Marinated Fish on a bed of  White 
Beans |  Roast  Lobster  with Tarragon-Lemon Butter  
|  Polenta with Smoked Fish and Creme FraÎche

W I N E  I N F O R M A T I O N

production

1 14  CASES

alc. size

13 .5% 750 ML

ph rs

3.56

ta

5.6 g/ L . 1  g/ L

2 0 2 4
f r e n c h  o a k
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