CHARDONNAY

Estate Grown
Columbia Valley

WINEMAKING

The 2022 StoneCap Chardonnay is- a pure
expression of bright tropical and stone fruit due to
a deliberate, cool fermentation in stainless steel
tanks. No malolactic fermentation was done after
alcoholic fermentation completed, to preserve the
natural acidity and fresh, crisp fruit flavors. The
wine aged on lees for four months before being
bottled..

\ TASTING NOTES

The 2022 Chardonnay shows fresh green apple,
zesty citrus, and ripe melon aromas, accented by
| subtle floral notes and minerality. The palate is a

ESTATE GROW N | lively dance of juicy pear, tangy grapefruit, and
gTO L\C lf\_P Iemoh zlest,. perfec?tly balanceq .by crisp acidity,
‘ culminating in a refined, clean finish.

CHARDONNAY ' :
— Andrew Wilson, Winemaker

VINTAGE:

APPELLATION: 100% Columbia Valley, 100% Estate Grown
e AV ATLLE Y VARIETAL BLEND: 100% Chardonnay

ALCOHOL: 13.0%

pH: 3.67

TA: 6.8 g/L
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