
 

 

 
 

 

Dijon clones planted in high density on a southern facing 
hillside enriched with natural limestone, along with a near 
perfect ripening season, all combine to make our Estate 
Chardonnay a wine of extended depth and texture.  
 
Hand harvested at optimal ripeness at the beginning of 
September. Whole cluster pressed, fermented 50% in 
Concrete Egg, and aged sur lies in Francois Freres, French 
oak barrels (40% new). In late autumn, the wine completed 
malolactic fermentation to help soften the finish and 
broaden the palate with additional layers of complexities. 

Our Estate Chardonnay is truly a vineyard driven 
wine.  Beautifully crafted with Burgundian techniques 
rendering a creamy, multifaceted wine with layers of fresh 
fruit supported by ample acidity.  Well balanced with 
graceful oak and a minerality mid-pallet with a powerful 
finish that offers a finely textured toasty wood and silkiness. 
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