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92 
Asian pear and Meyer lemon form a viscous, 

sensual core of balanced richness and acidity in 
this lovely wine... “ “

Virginie Boone, Wine Enthusiast, September 2015

 

 ZERO MALOLACTIC FERMENTATION 14.3% ALCOHOL APPELLATION: SONOMA COAST SRP $27 

  

Favored white wine of chefs for its ability to pair with food

10 months sur lie in 100% French oak, less than 20% new

Old world-style Estate Chardonnay from sixth-generation, family-owned winery Gundlach Bundschu

Younger Robert Young clone adds brightness, acidity

Whole cluster press; 20% tank fermented, 80% barrel

Mostly old-vine heritage selection Wente clone

Crisp, mineral-driven with no malolactic fermentation
Classic site for Chardonnay grapes with maritime-influence


