
2025 CHARDONNAY 

This young vibrant Chardonnay focuses entirely on the varietal possibil-
ity of cool-climate, gently handled white wine. Un-oaked and entirely 
stainless steel fermented, temperatures were maintained low enough to 
prevent the malo-lactic fermentation. The result is a beautifully preserved 
balance of natural grape acids and a profusion of aromas reminiscent of 
white peach, star jasmine and honeysuckle. Palate-cleansing acidity pro-
vides a very long mouthwatering finish. This is a game-changer for those 
who think they don’t like Chardonnay! 

We make this wine the way we like it – reminiscent of Chardonnay produced in 
the Chablis and Macon regions of France. 

SPECIFICATIONS

Wine: 2025 Chardonnay
Appellation: Napa Valley
Vinification: 100% Stainless
Alcohol: 13.7%
Bottled: February 2026
Production: 398 cases
Winemaker: Bob Foley
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