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Chardonnay 2024

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

c:

CHARDONNAY
oy Oun s cprtd.
o

75cl
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Chardonnay (100%)
Natural Cork
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White, Generous, and
Intense

United States of America
California

Sulphur

Vegans, Vegetarians
Natural Cork
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3.2g/l

M9030124
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WHITE UNITED STATES CALIFORNIA SUITABLE
FOR VEGANS

STILL WINE OF AMERICA

TASTING NOTE

Fragrant aromas of yellow peach and ripe
melon are found on the nose, interspersed
with bright citrus notes. These continue on the
palate with notes of creamy vanilla and buttery
nuances on the long finish. Rombauer’s
signature bright acidity.

VINEYARD

The fruit for this wine comes from estate
vineyards in the Carneros region and select
growers including the Sangiacomo family, long
term grower partners who have farmed this
land for three generations

VINIFICATION

The grapes were gently whole-cluster pressed
while the fruit was still cool. The juice was
pumped to tank to cold-settle overnight before
it was racked to barrel for primary and
malolactic fermentations. The lees were stirred
every 7-10 days to give the wine rich flavours
and a creamy texture.

FOOD MATCHING

Our favourite pairings for this wine include
crab cakes, barley risotto, and strawberry
shortcake.
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