
Our Bread & Butter Wines have always been made in Napa, California. 
As fans of our everyday California wines grew, we added limited production Reserve wines 
from prestigious growing regions near our home. 

Our winemaker Linda Trotta has been making wines from Napa Valley and Sonoma 
County for almost four decades. As she says, “Leave the complexity 
to us” and enjoy these confident, memorable, and delicious wines. 

These wines are here to add memorability to your week. They are great 
at first and tenth impressions.

BREADANDBUTTERW INE S .COM

DON’T OVERTHINK IT.

BODY

ACIDITY

CREAMY

OAK

CITRUS

TROPICAL

R I C H .  V I B R A N T .  M E M O R A B L E .  
T A S T E  &  S T Y L E
A memorable and expressive Chardonnay with vibrant notes of citrus, golden apple,   
and ripe pear. The palate is rich and elegant, carrying through to a smooth finish with 
toasted brioche and rich vanilla bean.

G O E S  W E L L  W I T H . . .
Grilled and baked seafood, pastas with light sauces, and indulgent nights
with your book club. 

L E A V E  T H E  W I N E M A K I N G  T O  U S . . .
Our goal is to make a memorable, accessible Chardonnay from the beloved Russian 
River Valley in Sonoma County. Russian River Chardonnays are celebrated for being 
fruit-forward yet balanced. In the winery, 10-15% of this wine was barrel-fermented    
and aged sur lie. This enhances the integration of toasted oak while creating a    
rounder texture, especially noticeable in the creamy finish, while the remaining malic 
acid adds a touch of crispness for balance.

V I N T A G E  The 2023 growing season in the Russian River Valley was defined        
by a cool, extended ripening period, allowing Chardonnay to develop exceptional 
freshness and complexity. Coastal fog and moderate daytime temperatures helped 
preserve bright acidity while promoting layered citrus and orchard fruit character. 
The resulting wines display balance, finesse, and a refined expression of this 
coastal-influenced region.

A P P E L L A T I O N  Russian River Valley 

A G I N G  N O T E S  Aged 12 months in French oak, 50% new

A L C O H O L  14%

A C I D I T Y  4.10 g/L

A C C O L A D E  94 Points, Tasting Panel, v2023

c h a r d o n n a y

7x Hot Brand Award Winner (Impact Magazine, 2018-2024)
2x Impact's Blue Chip Brand Award Winner - Won at 1st Opportunity & Again


