CHADDSFORD
WINERY

Chardonnay

Tasting Notes
Stainless steel fermented with crisp notes of melon,
honeysuckle, and white peach.

Winemaker Notes
Our second bottling of Chardonnay from Equivine Vineyards
was well worth the wait! Finished in stainless steel for that
'naked’ mouth feel, this new vintage shines with rich notes

of white peach, candied melon, and honeysuckle. The palate
is round and welcoming, studded with those candied fruit
notes before sliding into a cool and steely finish. Enjoy with
mango chutney over grilled salmon and asparagus.

Details

Vintage: 2022 Size of lot: 351 cases

Date Picked, Processed: 9.13.2022 Finishing: Stainless Steal

Components: Residual Sugar: 0%
100% Chardonnay from Equivine
Vineyards Alcohol by volume: 13.5%
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