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TECHNICAL DETAILS

The Estate

The fruit from the Los Alamos Valley region is distinctive, but without an

official AVA the wines are labled Santa Barbara County.  The Los Alamos

Vineyard is roughly 500 planted acres, most of which is on flat bottomland of

the Los Alamos Valley that is sandwiched between the warmer Santa Ynez

Valley and cooler Santa Maria Valley appellations.

Wine Making

As part of our Historical Vineyards Collection, this wine receives gets all the

TLC it needs. The wine is barrel fermented, completed malolactic

fermentation, and aged 15 months on the lees in 33% new French François

Frères barrels. The Chardonnay from this vineyard has a slight tropical,

coconut/pineapple character and viscous texture that we find intriguing.

Food Suggestions

Pairs well with pork, rich fish such as salmon and tuna, vegetarian and

poultry dishes.

TASTING NOTES

The Los Alamos Chardonnay is the most fruit forward of our Historical

Vineyard Chardonnays. This wine has abundant fruit with a slight tropical

note backed by judicious oak. The fuller viscosity, that is a signature of this

region, is joined by a nice mineral component and firm finish. While this wine

seems to show almost infinite age ability, the wine drinks well today.

100% Chardonnay grape blend.

This wine contains allergens, sulfites.
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ATTRIBUTES

• Available Size: 750mL (12 pc)

• ABV%: 13.5

• Class: White
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