
Aging:
9 months in a combination of stainless steel 
and neutral french oak barrels

Vinification:
fermented with native yeast in a combination 
of neutral oak and stainless steel, partial 
native malolactic fermentation occured

Soil Type:
various

Alcohol: 13.5%

Residual Sugar: 2.16 

Total Acidity: 5.2

pH: 3.33

Brix at harvest: 22.5
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S A N  L U I S  O B I S P O  C O A S T

Bishops' Peak Chardonnay

P re v i o u s  s c o re s :    9 1  p o i n t s  /  V i n o u s   -   9 0  p o i n t s  /  Wi n e  E n t h u s i a s t 

Aromas:
white nectarine, lemongrass, nougat, lemon

Flavor Profile:
pineapple, peacr juice, pencil shavings, apple cider

Finish:
clean and juicy


