
T H E  N U M B E R S
 100% Chardonnay
 100% Sangiacomo Vineyards 
 100% Barrel/Malolactic Fermentation
 12 Months in French Oak Barrels
 3950 Cases Produced
 14.3% Alcohol by Volume
July | 2021   Release Date

 $25 Suggested Retail Price (UPC Code 8-98079-00101-7)

T H E  S T Y L E
Our Sonoma Coast Chardonnay is 100% barrel fermented and is all about balance. �e cool coastal 
in�uence provides rich acidity and delicious tropical fruit �avors, while the barrel fermentation lends 
itself to creamy toasted notes of spice and vanilla. Very food friendly and crowd pleasing!
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