CHATEAU MONTELENA

BRANDY

RELEASE # Ol

Winemaker’s Notes

INTRODUCTION
Crafted with Chardonnay from the original vineyards that composed the triumphant 1973 vintage at the Judgment of Paris, Chateau
Montelena’s limited-edition brandy reimagines a historic milestone through a contemporary lens. Marking the winery’s inaugural
spirit release, it is distilled from a blend of these three sites and aged in a selection of curated barrels. Presented as a series of 10
sequential bottlings, each release reveals its own character, shaped by the unique cooperage combinations and extended aging.

Every bottle is hand-filled and labeled. individually numbered and signed.

VINTAGE WEATHER
2020 opened with a warm, dry spring punctuated by two inches of rain in May, spurring vine growth heading into summer. There
was plenty of heat and sunshine during June and July as ripening accelerated ahead of schedule. The lighter than expected crop
pushed ripening further ahead as all of the Chardonnay vineyards began to move together, like a tidal wave. The wave broke on

August 22. After seven intense days, the entire Chardonnay crop was harvested successfully, the fastest on record for us.

ORIGIN SERVING
This brandy is distilled from Chardonnay of the John Muir This brandy can be served neat, on the rocks or in your
Hanna, Belle Terre and Bacigalupi Vineyards. favorite cocktail.
BLEND

100% Chardonnay

COOPER BARREL AGE ORIGIN

Remond, Barrel #14-021 12 Years ‘ French Oak-Allier
AGING BOTTLING DATE
61 Months/5.1 Years in Barrel ‘ March 1, 2026
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