
Alcohol: 13.5%
Acid: 6.9 g/L
pH: 3.25
Soil Type: Calcareous clays and shaly loam 
Production: 3091 cases
Suggested Retail Price: $38
Vineyard Breakdown: 38% Olivers, 22% Rosemarys, 
16% Las Ventanas, 9% Monte Sereno, 8% East Rincon, 
7% West Rincon

2023 Scores: 95pts|Wine Enthusiast,  94pts|Decanter

T A L L E Y V I N E Y A R D S . C O M
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VINEYARDS AND VINTAGE
The Estate Chardonnay is crafted from our iconic 
vineyards on the San Luis Obispo Coast. The blend 
includes Rosemary's Vineyard, overlooking the Pacific and 
surrounding Rosemary Talley's home; Rincon Vineyard, 
recognized as a California Grand Cru by Wine Enthusiast 
Magazine; and Oliver's Vineyard, named after Talley Farms 
founder, Oliver Talley. The 2024 growing season on the San 
Luis Obispo Coast presented both challenges and rewards 
for winegrowers. A wet winter, driven by atmospheric rivers, 
delivered a little over 15 inches of rain or about 75% of our 
long-term mean. Spring weather was cool and damp, leading 
to poor fruit set and a historically small crop that was about 
30% below average. The wines of the 2024 vintage show 
exceptional quality, characterized by vibrant acidity and 
concentrated flavors.

2024

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

ESTATE CHARDONNAY

TECHNICAL INFORMATION

Certified sustainably grown grapes were whole cluster 
pressed and fermented with native yeasts in French 
Oak barrels, 23% of which were new.  The wine aged for 
11 months in barrel and 3 months in tank, completed 
malolactic fermentation and was bottled in January of 2026. 
This wine is vegan. 

WINEMAKING

Aromas of tangerine, meringue and macadamia nut lead 
to flavors of green apple, Bosc pear, jasmine and a kiss of 
graham. The finish is bright. Pair this wine with Petrale Sole 
with Corn Relish or avocado caprese with fresh mozzarella.

TASTING NOTES & FOOD PAIRINGS
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Generations in the Making

2024

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

ESTATE CHARDONNAY

VINEYARDS AND VINTAGE
The Estate Chardonnay is crafted from our iconic vineyards on the San Luis Obispo Coast. The 
blend includes Rosemary's Vineyard, overlooking the Pacific and surrounding Rosemary Talley's 
home; Rincon Vineyard, recognized as a California Grand Cru by Wine Enthusiast Magazine; 
and Oliver's Vineyard, named after Talley Farms founder, Oliver Talley. The 2024 growing season 
on the San Luis Obispo Coast presented both challenges and rewards for winegrowers. A wet 
winter, driven by atmospheric rivers, delivered a little over 15 inches of rain or about 75% of our 
long-term mean. Spring weather was cool and damp, leading to poor fruit set and a historically 
small crop that was about 30% below average. The wines of the 2024 vintage show exceptional 
quality, characterized by vibrant acidity and concentrated flavors.

Alcohol: 13.5%
Acid: 6.9 g/L
pH: 3.25
Soil Type: Calcareous clays and shaly loam 
Production: 3091 cases
Suggested Retail Price: $38
Vineyard Breakdown: 38% Olivers, 22% Rosemarys, 16% Las Ventanas, 9% Monte Sereno, 
8% East Rincon, 7% West Rincon

TECHNICAL INFORMATION

Certified sustainably grown grapes were whole cluster pressed and fermented with native 
yeasts in French Oak barrels, 23% of which were new. The wine aged for 11 months in barrel and 
3 months in tank, completed malolactic fermentation and was bottled in January of 2026. This 
wine is vegan.

WINEMAKING

Aromas of tangerine, meringue and macadamia nut lead to flavors of green apple, Bosc pear, 
jasmine and a kiss of graham. The finish is bright. Pair this wine with Petrale Sole with Corn 
Relish or avocado caprese with fresh mozzarella.

TASTING NOTES & FOOD PAIRINGS

95pts | Wine Enthusiast
94pts | Decanter
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