BREAD § BUTTER =

OAK
CITRUS
TROPICAL

A rich and memorable Chardonnay with creamy notes of vanilla bean, almond and a touch
of tropical fruit. Balanced acidity and savory oak lead to a long, smooth finish.

Winter vegetables, roasted meats/seafood, rich sauces.

Creamy pastas, winter vegetables and shamelessly binge watching your favorite TV show.

Our goal is to make a simply enjoyable Buttery Chardonnay from
California. We carefully source this Chardonnay from regions with
warm days to enhance the ripe fruit notes and cool nights to maintain
acidity. Malolactic fermentation creates a buttery, creamy taste
balanced with fruit and spice. French and American oak enhance the
spice and toast notes.

2024
California
French oak, 40% new
Partial Malolactic Fermentation
13.5%

90 Points, Decanter, v2022

375MLS SHIPPING AUGUST 2025

1x Hot Brand Award Winner (Impact Magazine, 2018-2024)
Impact’s Blue Chip Award Achieved at Brand's First Opportunity (our 10th Year Selling)
#1 FASTEST GROWING BUTTERY CHARDONNAY*

BREAD & BUTTER

chardonnay

BREAD & BUTTER

chardonnay

13.5%ALC./VOL

13.5%ALC./YOL.

*Source: Circana; Unify; Mulo+Conv. L26W as of May 2025. Top 5 Super Premium $11-14.99 Wines.
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