
1772 CHARDONNAY 2014

VARIETALS
100% Chardonnay

FERMENTED AND AGED
16 months in small French oak barrels and underwent 
partial malolactic conversion.

VINEYARDS
Edna Ranch, Edna Valley

CASE PRODUCTION 
761

WINEMAKER NOTES 
The “1772” Chardonnay is crafted from barrels hand 
selected by the winemaker that best represents the 
typicity of our Edna Valley Chardonnay.  Using traditional 
winemaking techniques to harmonize the flavors of cool 
climate grown Chardonnay grapes with the flavors and 
aromas that result during barrel fermentation and aging.  
This wine was fermented and aged for 16 months in 
small French oak barrels and underwent partial malolactic 
conversion.  Aging wine on the lees and stirring following 
fermentation creates a richness in the mid palate which 
balances with the natural acidity of the wine.

TASTING NOTES
Light gold straw color with aromas fresh cut hay, honey 
orange peel and parchment with a hint of crushed gravel.  
Enticing flavors of pear, peach, pineapple, lemon and 
pink grapefruit are prelude to the rich mid palate and the 
lingering salinity and flintiness.
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