
  PASS WINES  
              SONOMA VALLEY CHARDONNAY

Style: Still white

Grapes: 100% Chardonnay

Area of Production: Napa Valley, California

Appellation: Sonoma Valley  

Vineyard: Wood Valley Vineyard

Altitude: 400 feet

Soil: Forward-Kidd Complex

Farming practices: Sustainable

Yeast: Native

Fermentation: Whole-cluster press with the juice 

left to sit overnight in stainless steel, followed by             

fermentation in neutral barrel

Aging: Neutral barrel for one year

Production: 25 cases produced 

Aromas of lemon curd, spice, and white flowers. 
Textural and weighty on the palate with flavors 
of citrus and hazelnut. This is the young vine 
counterpart to the Wood Valley Chardonnay.


