
    
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

2003, CHARDONNAY 
central coast 

 

Winemaker’s tasting notes 
Our 2003 Chardonnay begins with bright aromas of tropical fruits and red apple, 
followed by ripe flavors of pineapple and pear with nuances of vanilla, lemon zest 
and caramel. A soft acidity carries the palate, finishing with a refreshing impression 
of guava and citrus. 

Winegrowing notes 
Our 2003 Chardonnay hails from Santa Barbara County, which is recognized as 
one of the world’s finest appellations for the varietal. Here, the cool, moderating 
influence of the nearby Pacific Ocean extends the growing season, enabling 
Chardonnay grapes to develop rich, fully defined varietal flavors while retaining 
optimal acidity and structure. 

Winemaking notes 
Cold settled and racked, then cold fermented in stainless steel tanks for retention 
of crisp acidity and vivid varietal flavors. Aged in French oak for added complexity 
and structure. 

Cuisine pairing 
Our 2003 Chardonnay appeals to a broad range of seafood, shellfish, light pastas 
and poultry dishes, particularly fresh grilled salmon and roasted chicken with 
lemon and herbs. 

facts 
 

name: 2003, Chardonnay “Central Coast” 
item number: 03CHvs 
composition: 100 % Chardonnay 
alcohol: 13.8 % by volume 
price: See pricelist 
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