
2019 CHARDONNAY
MONTEREY, CALIFORNIA

Zippy acidity leads, followed by a mouth-�lling, round texture in this clean, fresh 
Chardonnay. Bright fruit notes of Meyer lemon, Asian pear, yellow apple, and quince are 
matched with cream and a soft mineral �nish. 

100% Chardonnay ~ ALC 12.5%



PAIR WITH PAYING IT FORWARD

Stacey Poon-Kinney is the Chef and Owner of The Trails in 

San Diego, California. She has appeared on Restaurant 

Impossible and Food Network Star.  Her life’s work is to 

support people’s passions and build community whether 

that is around a dining table, in a dance circle or a board 

room. Enjoy these amazing recipes that she has paired 

with our wines for this release.

Lemon Berry Frenchie

Thick cut sourdough bread (any sourdough will do) 4 eggs
½ cup milk      1 tsp vanilla
fresh berries      whipped cream
lemon curd (recipe follows)

Method
In a shallow bowl whisk together eggs, milk, vanilla and a dash of salt.  Soak sour-
dough slices for 15 seconds on each side.  Place in a heated skillet over medium 
heat.  Cook until just browning, then flip and cook on the other side.  Remove to 
plate.  Place Lemon curd between two pieces of French toast.  Top with whipped 
cream and berries.  
 
Variations
Skip the French Toast and have a bowl of berries with a little lemon curd and 
whipped cream.
 
Lemon Curd 
1/3 cup fresh lemon juice    ½ cup sugar 
6 Tbsp unsalted butter     3 eggs
 
Method
Whisk together all ingredients except butter in heavy sauce pan.  Cook over low 
heat.  Stir in butter one Tbsp at a time. Whisk frequently until the sauce coats the 
back of a spoon and bubbles just form on the surface (about 7 minutes).  Remove 
from heat.  If you have any lumps, simply strain as you transfer to bowl.  Cover 
with plastic wrap on the surface of the curd so that skin does not form.  Chill until 
cool.  Keep refrigerated for up to 7 days.


