Quartz Acorn Vinevard

— 2017

Winemaking

Aged on the lees for 1 months in neutral French Oak
barrels on lees. Coopers include Atelier Centre France,
Taransaud, and Frangois Freres. We practice primary &
secondary fermentations, embracing the micro-biome
present in our vineyard sites. The fermentation time for
this Chardonnay was one month long.

Notes

Aromatically the 2017 Quartz Acorn Chardonnay is very
exciting with white peach, Asian pear, lime zest, and
honey. The palate has an impressive saline backbone
and loads of tart fruit with a very light and elegant, yet
persistent finish. We expect that this wine will drink best
from 2020 to 2027.

CITARDONNAY

Specs

ALC: 12.5% 71 cases



