TECHNICAL NOTES

APPELLATION: Central Coast
ALCOHOL: 14.5%

PH: 3.72

TA: 5.46 g/L

DE LOACH

VI NEYARDS

CHARDONNAY

CENTRAL COAST

VINTAGE 2022

IN THE VINEYARD

At DelLoach Vineyards we strive to produce distinctive wines that
spotlight unique terroirs in a socially and environmentally
responsible way, practice sustainable viticulture and utilize
minimally intrusive winemaking techniques. The grapes for our
2022 Chardonnay were carefully chosen from cool, fog-influenced

vineyards sustainably farmed throughout the Central Coast AVA.

CONVERSATIONS WITH THE WINEMAKER

The grapes for our 2022 Central Coast Chardonnay were
selectively harvested at night before undergoing a cold
fermentation and aged on lees in 100% stainless steel. The lees
were stirred weekly to provide a nice creaminess to the mid-palate

and to perfectly accentuate the wine’s naturally bright acidity.

WINEMAKER’S NOTES

Welcoming aromas of luscious ripe peach, delicate white rose, zesty
lemmon meringue, and oven-fresh baked brioche enchant the
olfactory senses. The palate, meticulously balanced yet boasting a
refreshing crispness, unfolds with layers of sophisticated flavors.
Revel in the interplay of succulent Asian pear, vibrant Meyer lemon,
and a subtle undertone of toffee that gracefully ushers in a

lingering, elegantly orchestrated finish.
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