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CHARDONNAY  
Our family began farming in Northern California in the 1870s. It wasn’t until 1968 that we planted Twenty 
Acres of wine grapes, quickly realizing our land’s true potential. Since then each harvest has provided much to 
our family, which is why we remain committed to sustainable farming practices. 
As our vineyards expanded, so did our commitment to making premium, handcrafted wines. Today, we are 
sixth generation farmers and third generation grape growers looking to the future. But we never forget our 
family’s humble start in grape growing – a story that began with Twenty Acres. 

Winemaking Notes 
Our sustainably grown Chardonnay is a reflection of the special 
place our family has called home for generations. Fermented and 
aged sur lie in a combination of new and used French and 
American oak barrels, with some select lots harvested by hand 
and whole cluster pressed. An addition of Chenin Blanc 
fermented in stainless steel adds complexity, food-friendly 
acidity, and a nod to our original Twenty Acres. 

Tasting Notes 
Golden straw colored in the glass, this Chardonnay captures the 
essence of Clarksburg. Green apple and juicy pear brighten the 
palate before settling into rich and luscious flavors of vanilla, 
crème brulee and a touch of freshly churned butter. The addition 
of Chenin Blanc lends a playful crispness at the finish, making this 
the perfect wine for a myriad of dishes. 

Appellation 
Clarksburg 

Fermentation & Oak Aging 
Our Chardonnay is fermented sur lie for 14 months in 54% 

new American oak and 28% in a combination of new and 

one-year-old French oak. Chenin Blanc is fermented in 

100% stainless steel. 

Vintage 2020 

Wine ph 3.51 

Acidity 0.61g/100ml 

Alcohol 14.5% 

Dietary Details Vegan Friendly 
Gluten Friendly 
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