
2017 Outer Coastal Plain Chardonnay
EST. 1933

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.

100% stainless steel fermentation, 100% Chardonnay

Citrus forward, minerality, very crisp with dry finish

Varietal Composition:

Flavor Profile:
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