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Technical Information
Appellation: Napa Valley
Varietal: 100% Chardonnay
Production: 2,358 cases
Alcohol: 14.5%

91 Points James Suckling

Tasting Notes

The 2023 Signature Chardonnay from Napa Valley is a fresh and vibrant
expression of the varietal, capturing both the brightness of fruit and the
richness of texture that Chardonnay lovers seek. The wine opens with
inviting aromas of ripe peach, lime zest, and tropical fruit, offering a sunny
and expressive nose. Subtle layers of citrus and floral notes add lift, hinting
at the freshness and energy that define this vintage.

On the palate, the wine balances creaminess with clarity. Flavors of stone
fruit and citrus are enriched by a touch of vanilla and soft caramel, lending
a gentle roundness to the mouthfeel. A hint of herbaceous character and a
Whisper of sea salt add complexity and a savory edge, elevating the overall
profile. The texture is smooth and refined, leading to a crisp, clean finish
that lingers with flavors of nectarine and lemon cream.

This Napa Valley Chardonnay is a versatile companion to a wide range of
dishes, especially in the summer months. Pair it with grilled shrimp, seared
scallops, or citrus-marinated chicken to complement its bright acidity and
creamy texture. It also shines with fresh burrata and peaches, lemony pasta
primavera, or a chilled melon and prosciutto salad. Whether enjoyed on a
sunny patio or with a relaxed summer meal, the 2023 Signature
Chardonnay brings elegance and refreshment to every occasion.

Suggested Retail Price: $48
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