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2022 CHARDONNAY NAPA VALLEY

Techn  i c a l  I n fo rma t i on
Appellation: Napa Valley
Varietal: 100% Chardonnay
Case Production: 2,173
Alcohol: 14.5%

93 points,Wine Enthusiast

Tas t  i  ng  Not e s
The 2022 Napa Valley Chardonnay shines with the brilliance of a golden 
summer, showcasing the generous warmth and sunlight of the season in every 
glass. A long, sun-drenched summer in Napa Valley allowed the grapes to fully 
develop vibrant fruit character and richness, resulting in a Chardonnay that is 
both luxurious and lively.

This radiant Chardonnay bursts with sun-ripened flavors of juicy nectarine, 
ripe pear, and Meyer lemon, accented by subtle floral notes and a touch of 
vanilla. On the palate, it is creamy yet energetic, with layers of lemon 
meringue, grilled pineapple, and a gentle kiss of toasted oak. Its balanced 
acidity and polished texture carry through to a long, refreshing finish. Awarded 
93 points by Jim Gordon of Wine Enthusiast, this wine is a perfect reflection 
of summer’s generous spirit.

As the days heat up and outdoor dining becomes the norm, pair this 
Chardonnay with dishes that highlight the season’s vibrant, fresh flavors. It 
complements grilled seafood like cedar-plank salmon or shrimp skewers with 
mango salsa beautifully. Try it with summer staples like caprese salad, corn 
and crab chowder, or a chilled pasta primavera. For an indulgent pairing, enjoy 
it with lobster rolls or creamy lemon ricotta crostini. Whether you’re hosting a 
backyard barbecue or enjoying sunset at the beach, this Chardonnay is the 
perfect summer sipper.

Sugge  s t  ed  Reta  i  l  Pr  i ce :  $48




