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2022

S A N  L U I S  O B I S P O  C O A S T

Estate Chardonnay

94 pts “This estate-grown, entry level 
bottling is a very wise choice in this 
vintage, as the wine offers classic 
aromas of sea salt, lemon peel and 
citrus pith on the tense nose. The 
palate is very textural with a pithy 
grip, framing rounded flavors of 
nectarine and Meyer lemon.”

- Matt Kettmann
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