CHARDONNAY
BONNEAU VINEYARD
LOS CARNEROS, SONOMA
2018

MEADOWCROFT WINES ARE AWARD WINNING, SMALL PRODUCTION RESERVE
WINES FROM OUR ESTATE VINEYARD ON MT. VEEDER AND SELECT SINGLE
VINEYARD BOTTLING FROM NAPA, SONOMA, AND APPELLATIONS IN CALIFORNIA.

TASTING NOTES

Aromas of baked apple and Anjou pear spring from the glass.
Complex notes of vanilla, briéche, and baking spices are
complemented by subtle toasty oak. This wine has beautiful
balance and a lingering finish.

SUGGESTED FOOD PAIRING

The 2018 Los Carneros Chardonnay will pair gracefully with
any cheese and charcuterie board. This wine would also
complement entrees such as Roasted Halibut with Lemon,
Olives, and Rosemary; Buttermilk-Brined Roasted Chicken;
or Pasta Carbonara.

APPELLATION:  Bonneau Vineyard, Los Carneros
VARIETAL: Chardonnay

HARVESTED: September 2018

BOTTLE DATE:  June 2019

PRODUCTION: 220 Cases

BARRELREGIME: 20% new French oak barrels
ALCOHOL: 13.7%

CHARDONNAY |
LOS CARNEROS || pH: 3.5
SONOMA COUNTY |
2018
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