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W i n e m a k e r ’ s  N o t e s

VINTAGE WEATHER
Warm weather and abundant sunshine characterized the 2022 growing season from start to finish. Frost risk was low 

throughout the spring and the morning marine layer lacked its typical persistence into June. In an area where fog dominates and 

temperatures stay cool until midday, 2022 offered some rare morning sun, pushing vine growth and ripening forward. While 

these vineyards’ proximity to the coast limited their exposure to the hot summer days that materialized in July further inland, 

there‘s no mistaking the warm vintage characteristics that shape the character of this wine.

TASTING NOTES
Intoxicatingly rich, the wine opens with ripe peach, honeysuckle and fresh melon. The palate is loaded with tension and 

breadth alongside notes of pear, lemon balm and peach cobbler. The finish leans more toasty with a hint of baking spice, 

vanilla and a seam of juicy lemon. 

CELLARING
This wine is delicious and fresh now but will continue to 

soften and build complexity over the next 15-20 years.  

SERVING
No decant is required, as the wine will open up in the glass 

after a few minutes. Serve slighly chilled.    

W I N E M A K E R ,  M A T T H E W  C R A F T O N

August 2025

March 27,  2024

R E L E A S E  D A T E

16  Months,  100%  French Oak,  35%  New, 2  Months in Stainless Steel

A G I N G

100% Chardonnay

B L E N D

August 21 & 26,  2022

H A R V E S T E D

13.9%

A L C O H O L B O T T L E D


