KENDALL-JACKSON

2023 CHARDONNAY

LOS CARNEROS

Jackson Estate wines showcase our cherished vineyard estate properties located on rare, coastal California terroir of mountain tops,
ridges, hillsides and raised benchland soils. This limited release allows our winemakers to emphasize the extraordinary terroir of our
unique properties and craft very small lots for refined palates.

Characterized by its cool climate, the Los Carneros AVA is moderated by maritime influences from two
distinct sources. One major source of influence is the San Pablo Bay to the South and the other is the
Pacific Ocean to the Northwest by way of the Petaluma Gap. Stretched across the southern reaches of

Sonoma and Napa County this growing region is known for producing world-class wines. The fruit for this
wine was primarily sourced from Carneros Hills close to the cooling breezes of San Pablo Bay.

Elevation: 20-150 feet
Soil: Diablo Clay and Haire Clay Loams.
Climate: Cool coastal influence from the San Pablo Bay.

Profile: Toasted oak with hints of vanilla, white peach, and ripe pear notes with a soft floral bouquet.

Appellation: Los Carneros, Sonoma County

Composition: 100% Chardonnay
Barrel Aging: 8 months in 71% French oak (29% new)
Alcohol: 14.5% | T.A.:5.4g/1L | pH:3.61

Total Production: 2,068 cases
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