CHARDONNAY

AROMAS OF HONEY AND SWEET VANILLA ARISE FROM THE GLASS.
Juicy golden apples and ripe pears emerge alongside notes of
tropical mango and guava, brightening and balancing the
mouthfeel with just the right touch of acidity. The round and
silky finish whispers of créme briilée and caramel, the lingering

legacy of French oak aging.

TECHNICAL DATA:

VINTAGE: 2019
APPELLATION: Clarksburg
BARREL PROGRAM: 16 months in 92% French oak

and 8% new American oak

HAND STIRRING: Sur lie aged for 16 months with
lees stirring twice a month.

WINE pH: 3.51

WINE ACIDITY: 0.6g/100mL
ALCOHOL.: 14.5%

UPC: 0 80887 49649 3
RELEASE DATE: May 2021

BOGLE \BO’GOL\ N. [ScOTs, PERHAPS FROM WELSH | A GOBLIN; A SPECTER;
A PHANTOM; A BOGY, BOGGART OR BUGBEAR.
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