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2024 CHARDONNAY, CENTRAL COAST
Winemaking has been a Coppola family tradition for several generations.
So has making art and providing entertainment, from music and cinema,
to dining experiences, and international hideaway adventures. For
Francis Ford Coppola, all of these endeavors embody a celebration of life,
merely designed with different tools. This wine’s label, featuring Eleanor
Coppola’s handwriting, is based on the original label design from the
Coppola family’s first wines bottled in the early 1980s. Four decades later,
the family’s small wine endeavor is now an established wine legacy.

CENTRAL COAST

The Central Coast’s climate is renowned for producing well-balanced
wines with lush flavors, complemented by bright, natural acidity. Cool
temperatures and a long growing season result in distinctive regional
flavor characteristics.

WINEMAKER’S NOTES

The 2024 growing season began with a mild spring and healthy
conditions through bloom and fruit set. Warm July temperatures
produced smaller berries and loose clusters, yielding lower crop weights
and concentrated flavors. Thoughtful fermentation and oak aging,
with periodic lees mixing, enhanced texture and complexity.

TASTING NOTES

Aromas of lemon curd, green apple, and ripe pear are layered with notes
of toasted graham cracker and subtle vanilla. The palate is bright yet
creamy, with citrus and orchard fruit flavors balanced by gentle oak

and baking spice, leading to a smooth, lingering finish.

APPELLATION: Central Coast

BLEND: Chardonnay

ALCOHOL: 13.5%

TOTAL ACID: 0.42g/100mL

PH: 3.64

BARREL REGIMEN: Portions of the blend aged for a minimum

of 3 months on primarily French oak.
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