
This wine did not go through malolactic 
fermentation and was aged for five months 
in all neutral barrels.

Appellation

Fermentation

Winemaking

The grapes for this wine come from 
select Chardonnay blocks in Edna 
Valley planted to French Dijon clones 
and historical California clones. 

Topography Edna Valley’s rolling hills and transverse 
orientation, combined with cool coastal 
climate and marine, volcanic, and clay 
loam soils, produce grapes with vibrant 
acidity and complexity.

Grapes were whole cluster pressed and 
the juice was cold settled for two days 
at cool temperatures before being 
fermented in 100% stainless steel 
tanks.


