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TECHNICAL DATA 

Varietal: 100% Chardonnay 

Appellation: Monterey 

Total Acid: 0.47  g/100ml 

Alcohol: 14% by volume 

Final pH: 3.59

WINE UNCAGED

The owl is a guardian of the vine, and myths say it is present when a spirit is set free. A 

powerful symbol, the owl carries meaning on many levels for Zac Brown, a GRAMMY Award-

winning artist whose creative spirit knows no boundaries.

Inspired by homegrown values, a lifelong connection to the land and Zac’s passion for 
bringing music, food and people together, Z. Alexander Brown wines ignite a natural gateway 
to wine – and a freedom to create. Complex and uncaged, Z. Alexander Brown unleashes a new 
palate-provoking wine rooted in the heart of California wine country.

WINEMAKER’S NOTE

Honey-colored in the glass, Z. Alexander Brown Chardonnay exudes bright aromas of  White 

peach, toasted oak, with hints of baking spice. A rich, velvety mouth-feel is supported by core 

flavors of juicy stone fruit, vanilla and toasted oak. These complex, layered flavors extend into 

the finish. This Chardonnay is well-balanced and full bodied with a bright acidity, making it a 

perfect pairing with a wide range of fare.

VINTAGE

The Monterey AVA where cool coast fog gives way to sunny afternoons, producing layered 

and brightly acidic Chardonnays. Another cool, dry start to the season brought on slow and 

even ripening. Warm days followed by cool nights allowed the grapes to ripen while 

maintaining bright, fresh, clean fruit flavors. The majority of this wine comes from the San 

Bernabe AVA, imparting bright acidity and a quintessential, clean finish. The remainder of 

this wine hails from vineyards in the Santa Lucia  Highlands, a cool climate renowned for 

producing complex and concentrated Chardonnays.

WINEMAKING

Our grapes were harvested in the cool, early morning hours to help retain our signature 
freshness. The fruit was quickly transferred to the winery, where it was de-stemmed and 
gently pressed into oak barrels or stainless steel tanks. These decisions were determined by the 
fruit’s flavors and characteristics: leaner lots were fermented in stainless steel to preserve 
the delicate aromas and retain natural acidity, while the richer lots were transferred to age 
and ferment on oak. Following primary fermentation, all lots underwent malolactic 
fermentation, adding richness and body. After several months of aging, the final blend was 
chosen from the best lots of the vintage.
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