
84

KEY ACCOLADES

95 POINTS James Suckling, v23

TASTING NOTES
Pale straw in color, this Les Pierres Chardonnay opens with aromas of lemon zest, wet stone and key lime pie accented by 
toasted almond and torched meringue. The palate reveals bright flavors of lemon curd, lime and mineral layered with toasted 
nuts and sweet oak spice. Mouthwatering acidity leads to a juicy, lingering finish.

PRODUCTION & TECHNICAL DATA     

LES PIERRES VINEYARD
CHARDONNAY

2 0 2 4  S O N O M A - C U T R E R

VARIETAL COMPOSITION: 100% Chardonnay

APPELLATION: Sonoma Coast

AGING & OAK: Aged 14 months in 100% French oak barrels

INAUGURAL VINTAGE: 1981 ALCOHOL: 14.2% pH: 3.30 TA: 5.4 g/L

FORMATS AVAILABLE: 750 mL UPC: 769611 30028 1
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