
100% Chardonnay
 
The nose gives expansive aromas 
of pineapple cake, toasted hazelnut, 
and delicate white flowers. The 
palate offers up tropical fruit and 
ccrème brûlée flavors with bright 
acidity, balanced by a creamy 
mid-palate texture that is decadent 
and round. The finish is bright, 
with a flinty minerality.

   Coconut curry pumpkin soup, 
citrus cured salmon brioche

ALC: 14.4%%
Drink Now – 2022
Winemaker: Megan Gunderson 
     Paredes and Steve Leveque

November 2019 $42 retail


