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CHARDONNAY
OUTER COASTAL PLAIN
OAK CASK RESERVE

Grown in our well-established Chardonnay vineyard, this 100%
Outer Coastal Plain estate grown Chardonnay was fermented to
dryness using Prise de Mousse yeast with a simultancous malo-lactic
fermentation to effectuate a creamy, buttery finish. The wine was
aged in air-dried heat toasted American oak casks. The result is a
Chardonnay that finishes with a smooth oak and smoky vanilla
structure, supported by underlying fruitiness. A perfect wine for the
cheese course!
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