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From our family to yours -
we happily share our favorite delectable wines made
with grapes from some of California’s finest vineyards,
and bottled at our family’s sustainable winery.
Bust out your favorite wine glass and pour yourself
a moment of pure California joy.

Wine

The 2023 Clay Creek Vineyards California Chardonnay consists of beautifully
integrated aromas of melon, ripe pear and vanilla, highlighted by delicate
hints of white flowers. Bright and balanced, this full-bodied Chardonnay
displays flavors of peach, honeydew melon, pineapple and creme brulée. The
taste has a lovely, complex structure and good acidity, which leads to a rich,

ripe juicy finish. CLAY CREEK
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The 2023 vintage unfolded with a cool start, encouraging slow and even A i
ripening throughout the season. Warm days, coupled with minimal heat o . o CHE

spikes, provided an ideal environment for the grapes to mature steadily. This
balance allowed the fruit to retain its bright, fresh, and clean flavors, resulting
in wines that embody purity and vibrancy.

Vineyards
The Chardonnay grapes were carefully selected from diverse vineyards in California. The vineyards are
blended from cool and warm climates to create complexity and layers of flavor.

Winemaking

Picking decisions are based on winemaker evaluation, vineyard condition and proper flavor ripeness. The
winemakers tend to pick on the mid to late side to promote the tropical flavors and to retain the natural
acids. The juice is clarified and racked to stainless steel tanks for fermentation, a portion of which is
fermented and aged on a combination of French and American oak for three months.

Appellation: California | Alcohol: 13.5% by Volume | Total Acid: 0.49g/100ml | pH: 3.7 | RS: 0.52g/100ml
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