
2023 OLIVER’S CHARDONNAY

Central Coast fruit known for its’ 
Burgundy wines and specifically 
from Oliver’s Vineyard at Talley 
Farms. This vineyard holds acid 
well and was picked at 22.6 Brix. 
Barrel fermented and aged in 22% 
New French oak barrels. Unfined 
and Unfiltered.


Pale straw in color. On the nose, 
this wine has aromas of crème 
brûlée, pear, Meyer lemon and 
brioche.  The palate has notes of 
granny smith apple, toasted cloves, 
and a creamy texture. 

VINEYARD: OLIVER’S VINEYARD EDNA VALLEY


SOILS: CLAY LOAM


VINEYARD ELEVATION: 338 FT


CLONES: 4


CELLAR AGING: BARREL FERMENTED AND AGED IN 

22% NEW FRENCH OAK BARRELS


ALC. %: 13


BRIX: 21.5


HARVEST DATE: 10/25/23


BOTTLE DATE: 8/26/24


CASES PRODUCED: 165


RETAIL PRICE: $40


OPTIMAL DRINKING WINDOW: 2026 THROUGH 2030
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