Monticello Estate
Chardonnay

THE FACTS

COUNTRY: USA - CA

REGION: Napa

APPELLATION: Oak Knoll District

CEPAGE: 100% Chardonnay

WINEMAKING: The 2023 Estate Chardonnay was hand-picked from the Monticello
Estate Vineyard and cluster sorted before pressing. Most of the fruit was whole-cluster
pressed, with a small portion given six hours of skin contact. The wine was fermented
across oak barrels, stainless steel, and concrete vessels, using a mix of selected and
wild yeasts, then aged eight months in oak barrels with 15% new French oak.
ALCOHOL BY VOLUME: 14.2%

AGING: 12 Months in Barrels and Stainless Steel Tank

ANNUAL PRODUCTION: 750 cases

THE STORY

Monticello Vineyards is a family-owned Napa Valley winery rooted in more than 55
years of farming, hospitality, and connection to the land. Since 1970, the Corley family
has cared for farmed its estate vineyards with a hands-on approach and deep respect
for place. The wines are classic Napa, expressive of place, people, and heart. They're
balanced, expressive, and made to be shared with family and friends.

THE ADJECTIVES

OVERALL: Bright, balanced, crisp

THE SELLING POINTS

SUSTAINABILITY: Sustainable In Practice
PAIRINGS: Sesame Chicken, Crab Cakes, Fontina or Camembert cheese
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