ZOTOVICH VINEYARD CHARDONNAY

Zotovich \r"incyzn‘d is an acclaimed, f}lnwil)'/ﬁw\xfncgl vincy:n‘d in the Sta. Rira Hills, west of
Rideau and only a few miles from the Pacific coast. These vines—planted in sandy soils
and soaked in foggy mornings—revealed to us a perfect expression of cool-climate Bur-

gundian fruit and elegant Syrah.

2023 CHARDONNAY

grown at: zotovich ava: sta. rica hills clones: 4
soils: arnold oceanic sand harvested: oct. 2023
brix at harvest: 225°B wvinification: fermented in 33% new french
oak barrels élevage: 34% percent new french oak for 20 months
bottled: july 2024 cases produced: 200 release date: dec. 2025

ageability: 7 years  retail price:$55

Fresh aromas of Meyer lemon, golden apple, and honeysuckle lead into
subtle accents of ripe pear and toasted almond. The palate is bright
yet creamy, with a gentle touch of vanilla and brioche from oak aging.
A vibrant acidity carries the wine through a long, polished finish—re-

fined and beautifully balanced.



