Solomon Hills Estate
Chardonnay

THE FACTS

COUNTRY: USA - CA
REGION: Santa Barbara County
APPELLATION: Santa Maria Valley
CEPAGE: 100% Chardonnay
WINEMAKING: Night-harvested, whole-cluster pressed. Native
yeast and full malolactic barrel fermentation. Aged sur lie for 16
months in French oak (40% new). Bottled unfined and unfiltered.
ALCOHOL BY VOLUME: 13.5%
AGING: Aged 16 months sur lie in French oak; 40% new

THE STORY

Planted by the Miller Family in the late 1990s, Solomon Hills
Vineyard lies just 10 miles from the Pacific Ocean, making it
the coolest site in the Santa Maria Valley. The strong coastal
influence extends the growing season, allowing grapes to
develop vibrant, complex flavors while maintaining bright
acidity. Winemaker Anthony Avila crafts the Solomon Hills
wines using the same barrels and aging regimen as our Bien
Nacido Estate wines—highlighting the distinct personality

that comes purely from the vineyard's unique terroir.
SOLLOMON

AT THE ADJECTIVES

bl ey OVERALL: Vibrant & Mineral-Driven
sana BARBARA county il AROMAS / FLAVORS: Lemon Curd, Saline, Wet Stone,
: White Peach, Tropical Flowers
MOUTHFEEL: Firm & Silky

THE SELLING POINTS

Balanced, Age-Worthy Chardonnay from Marine Soils
AWARDS: 95pts International Wine Report, 95pts
James Suckling, 94pts Jeb Dunnuck, 94pts Vinous, 93pts
Wine Spectator, 92pts Wine Advocate

PAIRINGS: Seared Scallops, Dungeness Crab, Roast
Chicken, Lemon Risotto
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