
TASTING NOTES
Introductory notes of fresh stone fruits and jasmine, this Charles 

Heintz Chardonnay is crsip and refreshing as the Sonoma Coast em-

plores. A zesty palate of citrus and subtle honeydew melon, compl-

mented by a soft f loral finish makes for an easily-adored wine.

VINEYARDS
The Charles Heintz Vineyard stands as a testament to the enduring 

passion for viticulture and a profound commitment to terroir expres-

sion. For over three decades, these vines have been hailed for their re-

markable quality, crafting wines that embody the traditional Sonoma

terroir that brought attention to the region.

WINEMAKING
In the cellar, this classic fruit was complimented by 46% New French

oak for 19 months after barrel fermentation.

“Appetizing acidity and a green-apple flavor liven up this 
medium-bodied, well-balanced wine that will suit lots of 
different occasions. Its freshness comes with subtle com-
plexities that call for one sip after another.”

Jim Gordon
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WINEMAKERS: Matthew Sands,  Philippe Melka

VARIETAL: 100% Chardonnay

CLONE: Old Wente

HARVESTED: September 24th, 2021.

BOTTLED: April 2022 

CASE PRODUCTION: 215 cases.

ALCOHOL: 13.9%

AVA: Sonoma Coast.

VINEYARD: Heintz Vineyard.
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