
“Summer Camp” Chardonnay
  Sonoma wine country is brimming with fables (of varying degrees 

of truth) passed down through the generations, usually aided by a 

celebrated local wine. Storyteller wines encourage your stories to 

unfold in ever more fantastic versions.

Appellation                                                       
Sonoma County’s diverse geography allows grapes to thrive in a 

variety of sub-climates. Cooling breezes and morning fog from the 

Pacific Ocean to the west are ideal for cool climate grapes and the 

mountainous regions that sit above the fog line are perfect for hot 

climate grapes that thrive in lots of sun.

Oak Treatment: French oak 35-40%

Aging: 6-8 months

Tasting Notes
Aromas of Granny Smith apples whet the palate for flavors of soft 

caramel while a crisp acidity is balanced with warm flavors for a  

wine worth relishing again and again and again.

Food Pairing
This Chardonnay brings out the best pork chops with 

baked apple rings or Alaskan halibut.
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