ETTORE

CHARDONNAY
PURE

MENDOCINO, CALIFORNIA
MADE WITH ORGANIC GR/

2018
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A deep sfrow—ye//ow color with go/den re-
flections. Fine bouquevL of fropico/ fruits: pas-
sion fruit bonono, melon occompom’ed by a
buh‘ery and caramel nuance. E/egamL with a
p/ec:samL structure and soft balanced finish.

Color: White

Area of Production: Mendocino County, CA
Varietals: 100% Chardonnay

Wine Age: 7-28 years old

Elevation: 150-200 meters

Soil: Mos’r|y grove|y, bench land |oomy soils
Farming Practices: Organic

Fermentation: Alcoholic and malolactic in
stainless steel

Aging: On the lees in stainless steel
Production: 17,162 bottles/year
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