
BISHOP'S PEAK

ABOUT THE WINE
Named after the iconic mountain that watches over San Luis 
Obispo, the Bishop's Peak Chardonnay is a fresh expression of 
life on the Central Coast. Made predominantly in stainless steel 
to keep it bright and lively, it’s a wine that feels just like the 
place, coastal and approachable. Made by the women at Talley 
Vineyards. 

2025 marked the second vintage in a row with cooler than 
average weather and below average yields, though production 
was better than the historically meager 2024 harvest.
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2025 CHARDONNAY
Central Coast, CA

TECHNICAL INFORMATION
Alcohol: 13.5% 
Acid: 6.4 g/L 
pH: 3.35
Production: 2292 cases
Suggested Retail Price: $24

WINEMAKING
SIP Certified sustainably grown grapes were whole cluster 
pressed and fermented in stainless steel to preserve their pure, 
vibrant character. This wine was aged 7 months before being 
bottled and is vegan.

TASTING NOTES & FOOD PAIRINGS
Aromas of key lime pie, lemon balm, nectarine and honeysuckle 
lead to flavors of pinneapple, golden delicious and rainier cherry 
for a juicy sea salt finish. Try the 2025 Bishop’s Peak Chardonnay 
with a post-hike loaded sandwich from your favorite local deli or 
buffalo wings (chicken or cauliflower) with a gorgonzola dip.  

SCORES & REVIEWS
91pts | Wine Enthusiast (2024 vintage)
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