Varietal: 100%

Chardonnay Vintage: 2014

County: Santa Barbara

Vinification:

= Destemmed and allowed to ferment on skins
for three days

- Barrel fermented

with 25% native yeast.

LUCEANT - 25% stainless, 50% neutral and 25% new

SANTA BARBARA COUNTY french oak barrels‘

Chardonnay

- 100% malolactic fermentation
- Bottled after 11.5 months in barrel

A beautifully balanced Chardonnay, - Gently filtered but not fined
with a wonderful core of fresh bright Chemistry: Alc. 14% | pH 3.59 | TA 58 g/L
fruit, bee's wax, and a touch of tasty Production: 100 cases

oak.
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