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92 POINTS
Lava Cap Chardonnay 2024
“This partially barrel-fermented 
wine o�ers aromas of green 
apples and Meyer lemons that 
are modestly spiced by nutmeg, 
toast and butter. Full-bodied 
but well balanced and lively, 
countering good fruit ripeness 
with acidity. Only 6% new oak 
is used. Drink now or hold.”
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