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CHEYV 2020 Russian River Valley Chardonnay

Cases Produced: 760

Alcohol: 14.2%
pH: 3.44

Fermentation: 12% Concrete Egg | 25% Concrete Amphora | 26% new
French oak | 10% once filled French oak

Time in barrel: 15 months| 26% new French oak |10% Once used French
oak | 37% Several times Used French Oak |27% Concrete Vessel

TASTING NOTES:

Nose: Delicate aromas of fresh lychee, orange blossom and juicy white peach,
layered with shavings of limestone, white plum, and young buds of
chrysanthemum flower.

Mouth: Rich notes of ripe Asian pear and honeysuckle, with subtle touches of
white mulberry and chamomile tea. A luxurious texture and round mouthfeel
balanced by lively minerality, and an intensely elegant finish.

Recommended Drinking Time: Ready to enjoy now, although will reach
optimal expression in 1-3 years and cellar well over the next 5 years.
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