
2020 MIGRATION
SONOMA COAST CHARDONNAY

Key Accolades
v20 93 Pts., Wine & Spirits.

Tasting Notes
Both rich and radiant, this wine offers a lovely array of 
aromas that include honeysuckle, citrus blossom, lemon 
zest and crème brûlée. The citrus and floral notes are 
echoed on the palate, where they are framed by balanced 
acidity and hints of toasted oak, vanilla and honey from 
aging in French oak barrels.

SRP: $42

Production & Technical Data

Variety: 100% Chardonnay UPC: 669576 01891 0

Appellation:  Sonoma Coast
Aging & Oak: 10 months | 100%  French 
Oak | 40% new, 60% neutral |
75% Malolactic Fermentation 

Inaugural Vintage: 2008 pH: 3.39         TA : 0.54 g/100ml

Format Available: 750 mL Alcohol: 13.9%
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