2017 OUTER COASTAL PLAIN CHARDONNAY
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FOUNDED OVER 80 YEARS AGO BY OUR GRANDFATHER, WE
ARE THE THIRD GENERATION OF TOMASELLOS TO BUILD
UPON HIS GREAT VISION THROUGH DEDICATING OUR LIVES
TO GROWING AND PRODUCING EXCELLENT WINES. OUR
ENTIRE PORTFOLIO IS A TRUE EXPRESSION OF THE OUTER
COASTAL PLAIN, A HISTORICALLY CELEBRATED AMERICAN
WINE GROWING REGION. THANK YOU FOR YOUR
CONTINUED LOVE AND LOYALTY. AS OUR FAMILY GROWS,
AND OUR CHILDREN LEARN THE WAYS OF THE VINEYARD,
WE LOOK FORWARD TO A PLACE AT YOUR TABLE FOR

et Eaiaital Ploia GENERATIONS TO COME.

CHARDO

ALL THE VERY BEST,
JACK AND CHARLIE TOMASELLO

THIS IS A DRY BUTTERY MALO-LACTIC NAKED
CHARDONNAY WITH NO EXPOSURE TO OAK. IT IS
APPROACHABLE WITH A FORWARD FRUITY
CHARACTER AND WAS FERMENTED TO DRYNESS
WITH PRISE DE MOUSSE. EXCELLENT WITH SOFT
CHEESES, AND BAKED WHOLE GRILLED BRANZINO
FISH IN A LEMON CAPER REDUCTION.

VARIETAL COMPOSITION: 100% STAINLESS STEEL FERMENTATION, 100% CHARDONNAY

FLAVOR PROFILE: CITRUS FORWARD, MINERALITY, VERY CRISP WITH DRY FINISH

WWW.TOMASELLOWINERY.COM



