
Aging:
14 months sur lie in 32% new French oak barrels 

Vinification:
barrel fermented with native yeast

Soil Type:
Lopez very shaly loam

Alcohol: 13.9%

Residual Sugar:  0.8

Total Acidity: 8.3

pH: 3.20

Brix at harvest: 22.8

Aromas:
lemon verbena, white peach, wet sidewalk, 
cracked almond

Flavor Profile:
nectarine, beeswax, orange blossom water, Meyer 
lemon, peach skin

Finish:
bright and juicy

P re v i o u s  s c o re s :    9 5  p o i n t s  /  Vi n o u s   -   9 3  p o i n t s  /  Wi n e  Ad v o c a t e   -   9 5  p o i n t s  /  J e b  D u n n i c k 
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Rosemary’s Chardonnay

Estate Grown


