
2022 Chardonnay

Vintage: 2022
Oak: Minimal neutral oak contact
Alcohol: 13% 
Size: 750ml
Closure: Stelvin 

The label inspiration: Patented in 1903, the Joseph Szafka wine press was a useful
improvement in wine presses at that time. The wine press has
evolved over time, but remains a crucial tool to modern day

winemaking.

Wine Notes: 2022 in the Columbia Valley of
Washington started with a cool spring
followed by a moderate summer. A portion
of this Chardonnay was left on lees for 12+
months to maintain a balanced and creamy
mouthfeel. The remainder was fermented
and stored in stainless steel to add zippy
acid and fresh fruit characteristics. 


