
2017 Palmaris Chardonnay Reserve
EST. 1933

The harvest occurred on September 14, 2017, at maturity
consistent with reserve quality. The must was pressed, chilled,

racked and fermented with a yeast isolated from the Suze‐la‐
Rousse in the Cote du Rhone. Simultaneous malo‐lactic

fermentation was initiated. Sixty percent of the wine was
transferred to Boswell Light Toast American Oak for 6 months,
then remarried with its 40% the non-oak portion and bottled.

50% oak, 50% stainless steel
fermentation, 100% Chardonnay
Melon, dill, light buttery finish

Varietal Composition:

Flavor Profile:

www.tomasellowinery.com

2017 Palmaris Chardonnay Reserve
EST. 1933

The harvest occurred on September 14, 2017, at maturity
consistent with reserve quality. The must was pressed, chilled,

racked and fermented with a yeast isolated from the Suze‐la‐
Rousse in the Cote du Rhone. Simultaneous malo‐lactic

fermentation was initiated. Sixty percent of the wine was
transferred to Boswell Light Toast American Oak for 6 months,
then remarried with its 40% the non-oak portion and bottled.

50% oak, 50% stainless steel
fermentation, 100% Chardonnay
Melon, dill, light buttery finish

Varietal Composition:

Flavor Profile:

www.tomasellowinery.com

2017 Palmaris Chardonnay Reserve
EST. 1933

The harvest occurred on September 14, 2017, at maturity
consistent with reserve quality. The must was pressed, chilled,

racked and fermented with a yeast isolated from the Suze‐la‐
Rousse in the Cote du Rhone. Simultaneous malo‐lactic

fermentation was initiated. Sixty percent of the wine was
transferred to Boswell Light Toast American Oak for 6 months,
then remarried with its 40% the non-oak portion and bottled.

50% oak, 50% stainless steel
fermentation, 100% Chardonnay
Melon, dill, light buttery finish

Varietal Composition:

Flavor Profile:

www.tomasellowinery.com

2017 Palmaris Chardonnay Reserve
EST. 1933

The harvest occurred on September 14, 2017, at maturity
consistent with reserve quality. The must was pressed, chilled,

racked and fermented with a yeast isolated from the Suze‐la‐
Rousse in the Cote du Rhone. Simultaneous malo‐lactic

fermentation was initiated. Sixty percent of the wine was
transferred to Boswell Light Toast American Oak for 6 months,
then remarried with its 40% the non-oak portion and bottled.

50% oak, 50% stainless steel
fermentation, 100% Chardonnay
Melon, dill, light buttery finish

Varietal Composition:

Flavor Profile:

www.tomasellowinery.com

2017 Palmaris Chardonnay Reserve
EST. 1933

The harvest occurred on September 14, 2017, at maturity
consistent with reserve quality. The must was pressed, chilled,

racked and fermented with a yeast isolated from the Suze‐la‐
Rousse in the Cote du Rhone. Simultaneous malo‐lactic

fermentation was initiated. Sixty percent of the wine was
transferred to Boswell Light Toast American Oak for 6 months,
then remarried with its 40% the non-oak portion and bottled.

50% oak, 50% stainless steel
fermentation, 100% Chardonnay
Melon, dill, light buttery finish

Varietal Composition:

Flavor Profile:

www.tomasellowinery.com

2017 Palmaris Chardonnay Reserve
EST. 1933

The harvest occurred on September 14, 2017, at maturity
consistent with reserve quality. The must was pressed, chilled,

racked and fermented with a yeast isolated from the Suze‐la‐
Rousse in the Cote du Rhone. Simultaneous malo‐lactic

fermentation was initiated. Sixty percent of the wine was
transferred to Boswell Light Toast American Oak for 6 months,
then remarried with its 40% the non-oak portion and bottled.

50% oak, 50% stainless steel
fermentation, 100% Chardonnay
Melon, dill, light buttery finish

Varietal Composition:

Flavor Profile:

www.tomasellowinery.com

2017 Palmaris Chardonnay Reserve
EST. 1933

The harvest occurred on September 14, 2017, at maturity
consistent with reserve quality. The must was pressed, chilled,

racked and fermented with a yeast isolated from the Suze‐la‐
Rousse in the Cote du Rhone. Simultaneous malo‐lactic

fermentation was initiated. Sixty percent of the wine was
transferred to Boswell Light Toast American Oak for 6 months,
then remarried with its 40% the non-oak portion and bottled.

50% oak, 50% stainless steel
fermentation, 100% Chardonnay
Melon, dill, light buttery finish

Varietal Composition:

Flavor Profile:

www.tomasellowinery.com

2017 Palmaris Chardonnay Reserve
EST. 1933

The harvest occurred on September 14, 2017, at maturity
consistent with reserve quality. The must was pressed, chilled,

racked and fermented with a yeast isolated from the Suze‐la‐
Rousse in the Cote du Rhone. Simultaneous malo‐lactic

fermentation was initiated. Sixty percent of the wine was
transferred to Boswell Light Toast American Oak for 6 months,
then remarried with its 40% the non-oak portion and bottled.

50% oak, 50% stainless steel
fermentation, 100% Chardonnay
Melon, dill, light buttery finish

Varietal Composition:

Flavor Profile:

www.tomasellowinery.com

2017 Palmaris Chardonnay Reserve
EST. 1933

The harvest occurred on September 14, 2017, at maturity
consistent with reserve quality. The must was pressed, chilled,

racked and fermented with a yeast isolated from the Suze‐la‐
Rousse in the Cote du Rhone. Simultaneous malo‐lactic

fermentation was initiated. Sixty percent of the wine was
transferred to Boswell Light Toast American Oak for 6 months,
then remarried with its 40% the non-oak portion and bottled.

50% oak, 50% stainless steel
fermentation, 100% Chardonnay
Melon, dill, light buttery finish

Varietal Composition:

Flavor Profile:

www.tomasellowinery.com

2017 Palmaris Chardonnay Reserve
EST. 1933

The harvest occurred on September 14, 2017, at maturity
consistent with reserve quality. The must was pressed, chilled,

racked and fermented with a yeast isolated from the Suze‐la‐
Rousse in the Cote du Rhone. Simultaneous malo‐lactic

fermentation was initiated. Sixty percent of the wine was
transferred to Boswell Light Toast American Oak for 6 months,
then remarried with its 40% the non-oak portion and bottled.

50% oak, 50% stainless steel
fermentation, 100% Chardonnay
Melon, dill, light buttery finish

Varietal Composition:

Flavor Profile:

www.tomasellowinery.com


