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RUSSIAN RIVER VALLEY

CHARDONNAY

accolades:

Restaurant Wine - * & k%% Exceptional

tasting notes:

Bright and elegantly balanced
displaying white flower and Meyer
lemon with refreshing acidity add

further length and intensity.

recommended pairings:

Roasted Chicken, Lobster,
Scallops, Carmody & Monterey
Jack Cheeses, Pommes Frittes
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