
2018 CHARDONNAY 

Inaugural vintage. This is crafted in the style that we personally 
prefer, avoiding the heavy hands of malo-lactic fermentation and 
excessive oak. The aroma offers suggestions of vanilla, lemon and 
butterscotch, which are also delivered in the flavor profile on the 
palate. Medium in body, there is a delightful liveliness from ample 
and integrated natural acidity, that also provides for a long mouth-
watering finish.

SPECIFICATIONS

Wine: 2018 Chardonnay
Appellation: Napa Valley
Variety: Chardonnay
Harvest: August 2018
Vinification: Barrel fermented in French Oak
Alcohol: 13.5%
Bottled: September 2019
Production: 340 cases
Winemaker: Bob Foley
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