Delivering a fresh, fruit forward Chardonnay with grapes that are harvested at
optimal maturity and processed utilizing reductive winemaking techniques. This
handling allows the more subtle aromas and flavors to be retained. A small amount
of new French Oak provides the ideal textural finish with just enough fine tannin to
complete the wine’s structure. The grapes were harvested quite ripe, leading to a
gentle warmth of alcohol which sits wonderfully with the lively natural acid.

PROFILE

Notes of tropical fruit and baking spices. Ripe fruit flavors
with hints of yellow peach. Full bodied, with mineral
character and a smooth, buttery finish.

PAIR

Chardonnay is delicious with most seafood, pair it with
grilled salmon or Lobster Newberg. Perfect with roasted

tarragon chicken or fettuccine alfredo. Mozzarella and soft
cheeses also make excellent accompaniments.

X

American Vintners is a Monterey County, California based wine group that produces a portfolio of innovative, quality wines and
memorable brands. Hand-crafted wines made for wine lovers like us. For more information, please visit us at www.avintners.com



