There are four principal grape sources for Lot 205 Chardonnay, each contributing its own
special characteristics to the blend. The Clarksburg area (29%) contributed its bright
floral aromas and fresh grapefruit flavors, balanced by the fuller-bodied, riper character
of the Lodi fraction (32%), which was barrel-fermented for additional complexity and
depth of flavor. Monterey County (28%) introduced a tropical fruit dimension to the
blend, mostly pineapple and guava; and lastly, Mendocino County
(11%) added a crisp appley note which seemed to bring out
even more of the Clarksburg component’s floral qualities.

Only the Lodi component was barrel-fermented in American
oak and left on its lees through the malo-lactic fermentation.
The Monterey and Mendocino lots were oak aged for 5
months following the completion of malo-lactic in stainless
tanks. The Clarksburg component was the only one which
did not see oak or malo-lactic fermentation.

Showing a particularly ripe, generous aroma of baked
apple, ripe citrus, pineapple, toasty oak and a touch of
butterscotch, the wine is clearly intended for nearterm drink-
ing. Lush and smooth on the palate, its créme brulee oak
notes and fruit keynotes of baked pear and pineapple make
it a great partner for meatier grilled fish such as ahi or opah,
and equally delicious with lighter poultry dishes.

Alc. 13.51% by vol TA 0.55 g/100ml pH 3.72
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