CHARDONNAY
LOS CARNEROS
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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

Vibrantly aromtic, our 2020 vintage of our Napa Valley
Carneros Chardonnay displays multifaceted layers of Meyer
Lemon Zest, juicy apple and floral jasmine. The palate
features well intigrated flavors of tangerine, melon and
toasted almonds. The finish is clean but concentrated, with
touches of lemon curd, and créme brulée.

SUGGESTED FOOD PAIRING

This wine will pair seamlessly with any seafood or roasted
poultry with butter and brown-butter sauces. This
wine would also complement savory crab cakes, the
richness of cheeses like Camembert or Gruyere, or even the
subtle flavors of grilled vegetable like asparagus or zucchini.

APPELLATION: Los Carneros, Napa Valley
VARIETAL: Chardonnay

HARVESTED: August 2020

BOTTLE DATE: March 2021

PRODUCTION: 1070 Cases

BARREL REGIME: 30% French Oak, 5% American Oak
ALCOHOL: 14%

pH: 3.49
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