
2024

CHARDONNAY

CASES: 

640
BOTTLED:

6/27/2025 
ALCOHOL:

12.9%

ELEVAGE: The fruit for this wine is grown at
Hines Mail Road Vineyard, planted to Clones 76,
Wente, and 4. The fruit was crushed lightly
before pressing, then barrel fermented with
indigenous yeast. The wine aged in new French
oak, neutral French oak, neutral Austrian/German
oak, and neutral French oak foudres, spending 8
months in oak followed by 1 month in stainless
steel before being lightly fined and filtered.

VINTAGE NOTES: The 2024 vintage is largely
characterized by the minuscule yields across the
entire appellation, cool, foggy conditions
during fruit set, and possible exhaustion from
the massive yields the year before. The quality
of the fruit, however, was exceptional, leading
to wines of incredible concentration and
balance.

TASTING/PAIRING NOTES:
Notes of green apple, citrus oil, and white
flowers, with generous texture on the palate. Pairs
well with composed dishes like dover sole and
beurre-blanc, as well as simple cheese and
crackers.
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