
Poletti-Edna Ranch Chardonnay 2020

Edna Valley 

WINEMAKER NOTES 

Poletti – Edna Ranch Chardonnay 2020 is totally on par with the kind of Chardonnay I want to 
make and drink from Edna Ranch. This vintage delivers with exuberant stone fruit and lemon 
notes that complement the complex texture on the palate. The minerality and acidity anchors this 
wine’s sophistication. When it comes to Chardonnay, Edna Valley is the place. The wine is barrel 
fermented and aged for 9 months in French oak barrels. With this minimal winemaking, the place 
shines and makes a lasting impression in the glass. 

ABOUT THE VINEYARD

When it comes to picking favorite vineyard sections, Poletti – Edna Ranch claims this title. Even 
during a cool vintage, as we experienced in 2020, the Chardonnay grapes thrive in the Poletti 
section, receiving ample sunshine to support ripening. This vineyard section may be 10 degrees 
warmer than the vineyard surrounding the winery, yet it is planted at a slightly higher elevation 
welcoming the coastal sea breeze and thick marine layer. The soils depict remnants of an ancient 
ocean floor and are in comparison to some of the most world-renowned soils, similar to what is 
found in Burgundy, France. 

Color Pale gold with silver and green highlights 

On the nose  Peach blossom, lime flesh, limoncello, white peach, gooseberry, vanilla 
almond cookie and chalky minerality 

On the palate A silky texture 

Varietal  Chardonnay 

Fermentation French oak barrels

Aging 9 months, in French oak barrels and puncheons with 30% of them being new

Vineyards Edna Ranch  

AVA Edna Valley  

Enjoy 2022-2028


