
Brilliant golden 
color in the glass. 

Aromas of 
butterscotch, 

honeysuckle, caramel 
apple and Meyer lemon.  

Complex flavors of 
apple, pineapple, apricot, 
fig and crème  brulée.  A 
weighty texture that fills 

the mouth.  Leaving you with 
a very long finish and a hint 

of smokey minerality. 

TASTING NOTES:

ALCOHOL CONTENT BY VOLUME: 14.2%

CASES PRODUCED: 175

WINEMAKER: David Rossi

2015
DURELL

vineyard
SONOMA

COAST
Chardonnay

WINEMAKING: 
barrel fermented

ML: Complete Malolactic conversion
barrel regime:100% French Oak, 42% new

Barrel Aging: 11 months
cooperage: Combination of Remond & Francois Ferers

bottled:  August 11, 2016
Unfined and only a very light filtration

vineyard source: Durell Vineyard 

CLONES: Dijon clone 95
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