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EST. 1933

2017 PALMARIS CHARDONNAY RESERVE

THE HARVEST OCCURRED ON SEPTEMBER 14, 2017, AT MATURITY
y CONSISTENT WITH RESERVE QUALITY. THE MUST WAS PRESSED, CHILLED,
4 generations of winemaking RACKED AND FERMENTED WITH A YEAST ISOLATED FROM THE SUZE-LA-
TOMASELLO WINERY
Q ROUSSE IN THE COTE DU RHONE. SIMULTANEOUS MALO-LACTIC
\\ “ ‘ !M/ FERMENTATION WAS INITIATED. SIXTY PERCENT OF THE WINE WAS
\ / TRANSFERRED TO BOSWELL LIGHT TOAST AMERICAN OAK FOR 6 MONTHS,
4  THEN REMARRIED WITH ITS 40% THE NON-OAK PORTION AND BOTTLED.
2017
OUTER COASTAL PLAIN
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