
2022 Sonoma Coast Chardonnay 
SONOMA COAST, CA

93 pts  - James Suckling

A B O U T  T H I S  W I N E :

The 2022 Sonoma Coast Chardonnay has a gorgeous, pure 
nose of Asian pear, white stone fruit, citrus blossom, blanched 
hazelnut, ginger, oyster shell, fresh lemon zest and graham 
cracker crust. 
The well-proportioned palate is silky and long, with a deft 
balance of acidity and weight. 
The aromas are matched on the palate, with pure fruit flavors, 
floral citrus, mineral notes, and a light nuttiness. This wine can 
be enjoyed in the near term, or cellared if you can keep your 
hands off it!

VARIETY 100% Chardonnay

VINTAGE 2022

REGION Sonoma Coast

VINEYARD
Rued, Goldfields, Ueberroth,  
and 5 Wells Vineyards

CASES
PRODUCED 1235

OAK Aged for 10 months in  
100% French Oak, 33% new

ABV 13.4%

HARVESTED By hand, between August 27th 
and September 26th 2022

SERVING
TEMP 51°-55°F

WINEMAKER Helen Keplinger

93


