
Our Chardonnay is made from a blend of grapes grown along California’s
Central and North Coasts, delivering a refined, raw-bar-styled experience.
Inspired by the elegance of Chablis, this Chardonnay is bright and citrus-
driven, with a third of the grapes aged on oak before being blended back to
create a wine that is exceptionally fresh and balanced. The result is a crisp,
invigorating Chardonnay with a lively, refreshing finish.
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WINE SPECIFICATIONS 

STEL + MAR is a family-owned winery named after our daughter Stella and
the inspiring friendship she shares. This friendship reflects values of
inclusivity and connection, which have become central to our philosophy. 
At STEL + MAR, we are 74% female-owned and committed to making a
positive impact through both our wines and our practices. We use
lightweight glass bottles to reduce our carbon footprint and proudly donate a
portion of proceeds from every bottle sold to the National Park Trust, helping
to protect natural spaces for future generations. By focusing on quality and
accessibility, we have developed exceptional wines that bring people
together and contribute to a better future.
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LABEL ARTIST

UPC 

SCC

CASE

PALLET

PHILIP ZORN, NAPA, CA 

STEPHANIE CHENG, TORONTO, CANADA 

6 28176 93008 4

10628176930081

12 X 750 ML 

56 CASES 

APPELLATION
VARIETAL
WINEMAKING
ALCOHOL
VINTAGE
SUGAR

CALIFORNIA : NORTH COAST + CENTRAL VALLEY
CHARDONNAY
TWO - THIRD AGED IN STAINLESS STEEL + ONE-THIRD AGED IN OAK BARREL 
13.5%
2024
1g/L


