
WINEMAKING

The 2023 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 2023 Chardonnay displays a fresh aromatic 

bouquet of apple, lemon peel, orange and 

minerality.  A refreshing, balanced and round 

mouthfeel displays flavors of juicy apple and 

lime layered with rich stone fruit notes.  The 

flavors evolve into notes of white peach and 

lemon finishing clean, light, and refreshing. 

– Andrew Wilson, Winemaker
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CHARDONNAY
E s t a t e  G r o w n

C o l u m b i a  V a l l e y  

VINTAGE: 2023
APPELLATION: 100% Columbia Valley, 100% Estate Grown 

VARIETAL BLEND:  100% Chardonnay

ALCOHOL: 13.0%

pH: 3.39

TA: 7.1 g/L  
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