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brioche, 3.27 719/
Chardonnay wet stone, RESIDUAL SUGAR BRIX
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golden kiwi, 8.2 tons harvested between Sept. 22

- 29. All vineyards fermented

31v43d0 4O VO ¥V INHA OL ALITIGY HNOA SHIVIN|
$39V43A3E JITOHOITY 40 NOILJWNSNOD (2)
'S193430 H14I9 40 MSId IHL 40 3SNYI3d
AINVYNI3Hd INIHNA SIIVHIAIG DITOHOITY
YNIS@ LON AINOHS NINOM “IVHINID NOIHNS
JHL 01 HNIGH0IIV (1) HNINHYM LNIWNHIACD

green pear :

separately in neutral oak barrels,
FOOD PAIRINGS using both wild and cultured yeasts,
roasted chicken w/ completing malolactic fermentation.
preserved lemon, 11 months in barrel before blending
Hamachi Kama, and racking into steel to settle and
cauliflower gratin age for five more months.

Cross-flow filtered prior to bottling.
SITE

This wine is composed of 3 perfectly situated, low-elevation
vineyards (~600 feet) located 4-6 miles from the Pacific
QOcean. The soils are colluvial—predominantly sand +
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calcareous deposits. Clonal material includes Dijon + older ) —
APPELLATION COUNTY field selections such as Wente. This uniquely temperate N—
Las Arenas Santa Cruz Mountains Santa Cruz region is defined by its relationship to the sea, reliable fog, ]
and coastal redwoods. 9 —
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