
not your typical
chardonnay
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R E S E R V E  C H A R D O N N A Y ,
N A P A  V A L L E Y

Our Chardonnay grapes come from two
vineyards—one in Los Carneros and the
other in St. Helena. With a 10–15°F
temperature difference, along with other
important differences, such as soil
composition, these two sites vary
significantly in character and expression.
Together, these differences add layer
upon layer of flavor to the nose and
palate, creating a beautiful and complex
Chardonnay.

To preserve the fresh aromatics and
vibrant, lively acidity, we do not allow
this wine to undergo malolactic
fermentation.

Pair it with seafood linguine, oysters,
vegetable tempura, and delicately
seared sole.
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