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In this presentation of Chardonnay we strive to strike the balance between fresh and vibrant acidity and 
a round mouthfeel with weighty texture. In order to achieve this, we create a blend that incorporates both 
stainless steel and barrel fermentation. We also age a portion of the blend in neutral 500L Hungarian oak 
barrels. The result is a wine with invigorating balance. If enjoying this wine now, try it with all manner of 
brined poultry. It is also delightful with pan-seared sea bass or grilled salmon. As it ages the acidities will 
soften and you will want to feature the wine alongside more delicate fare such as sous vide chicken 
breast and flakier white fish.

Back Label

In this presentation of Chardonnay, we strike the beautiful balance between vibrant acidity and a round mouth-
feel with a weighty texture. Harvested throughout September, we capture freshness with early picks and a riper 
presentation with later selections. For the 2022 vintage, we created a blend that incorporates both 60% stain-
less steel and 40% barrel fermentation and aging. The result is a wine with an invigorating balance and quintes-
sential varietal character. This is a wonderfully food-friendly wine, try it with all manner of brined poultry, lemony 
risotto, or moules frites! As it ages the acidity will soften and you will want to feature the wine alongside more 
delicate fare such as flaky white fish or prawns. 

 Chardonnay 2022

Appellation:            Seneca Lake AVA
Vineyard Site:      Magdalena and Serenity Vineyards
Vine Age:                 15-25 years
Harvest Dates:      September 2- 24th,  2022, 3 picks
Yield:                          3.5 tons per acre
ABV:                          12.0%
VVinification:             Whole Cluster Pressed, Indigenous
yeast fermentation, Fermented and aged in combination of 
stainless steel (60%) and neutral barrel and large 
format (40%).
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