
T H E  S T O R Y  

Our first, limited-edition label was inspired by the passion, energy and excitement of the NBA. 

Raise a glass and celebrate with Kendall-Jackson, the official wine partner of the NBA.  

W I N E M A K I N G  P H I L O S O P H Y

For over four decades, Kendall-Jackson has remained relentlessly committed to producing only 

the finest quality wines from grapes grown in California’s cool, coastal vineyards. We carefully 

match climates and soil types for each grape varietal and then guide each vineyard lot throughout 

the entire winemaking process.

K E Y  P O I N T S

• Crafted in small vineyard lots throughout the entire winemaking process

• 20% Barrel Fermented Sur lie aging with monthly battonage (lees stirring) to enhance creamy, 

silky texture

T A S T I N G  N O T E S

“Aromas of bright citrus, ripe pear, and apple, complemented by subtle hints of honey and delicate 

toast from well-integrated oak. On the palate, vibrant pineapple and crisp citrus and apple tones 

offer a harmonious balance of fruit and oak. Medium-bodied and elegantly textured, the wine 

showcases a clean, focused mid-palate with a refreshing, finely detailed finish.”

KRIS KATO, VP HEAD WINEMAKER

S T A T I S T I C A L  I N F O R M A T I O N

APP ELLATION: Monterey County

COMPOSITION:  100% Chardonnay

T.A.: 5.7 g/L | pH: 3.55

ALCOHOL: 13.9%
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