
Vintage
2023

Varietal:
100% Chardonnay

Appellation:
Sonoma County

Barrel Aging:
7 months
French/American

Alcohol:
13.0%

PH Level:
3.6

Titratable Acidity:
5.5g/L

Through the heart of Sonoma:

For anyone who has visited Sonoma’s Wine 
country, they will know that Sonoma Highway 
rolls right through the heart of Sonoma Valley 
from the town of Sonoma north through some
of California’s most prestigious vineyard properties. 
Our Sonoma Highway wines represent the best 
qualitites of this world class wine growing region.

Great vineyard selections:

Since we are so deeply embedded into the 
Sonoma community, we have lots of friends with 
vineyards to partner with. This allows us to source 
fruit from some of the regions most iconic 
vineyards and produce outstanding wines that 
reflect the Sonoma vineyards from where they are 
grown.

Tasting Notes:

Tropical notes, with bright citrus acidity,
dried pineapple, apples and soft oak
nuances. 100% barrel fermented with
100% malolactic fermentation makes
this wine a well-balanced Chardonnay
that will develop with rich lushness over
the coming year.
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