CHARDONNAY

Cool climate vineyards - close to the Pacific Ocean-
sustainably farmed and hand harvested in

small batches.

Traditional winemaking and careful work with lees for
twelve months, allows for texture and mouthfeel.

The wine is fermented and aged in a combination
of concrete eggs and French oak barrels.

Serve at 50°F with white meat, fish and

manchego cheese.
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GOVERNMENT INARNING: {1) ACCORDING TO THE SURGEON GENERAL, WOMEN SHOULD NOT
DAINK ALGOHCLIC BEVERAGES DURING PREGHANCY BECAUSE OF THE RISK OF BIRTH DEFECTS.
1) CONSUMPTION (OF ALGOROLI BEVERAGES IMPAIRS YOUR ABILITY TO DAIVE A CAR CR
CPERATE MACHINERY, AND MAY GALISE HEALTH PROBLEMS.

ALC. 14% BY VOL. 750 ML CONTAINS SULFITES
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