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2024 CALERA 
CENTRAL COAST CHARDONNAY

Key Accolades

v23 93 Pts., Decanter. 
v23 91 Pts., Jeb Dunnuck.

Tasting Notes

Impeccably balanced, this Chardonnay reflects its cool-climate 
coastal roots with aromas of honeydew melon, lemongrass, and
delicate brioche. On the palate, vibrant Meyer lemon and a hint 
of papaya are elevated by bright acidity, with notes of flint
and baking spice delivering focus and energy to a crisp, 
refreshing finish.

Production & Technical Data SRP: $28

VARIETAL COMPOSITION
100% Chardonnay

APPELLATION
Central Coast

AGING & OAK
10 months | 100% French oak | 5% new, 95% neutral

FERMENTATION
100% Malolactic complete

INAUGURAL VINTAGE 
2000

ALCOHOL
14.5%

pH
3.37

TA
5.9 g/L

FORMATS AVAILABLE
750 mL

UPC
745067 96164 1
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