
 

 

BATCH #216 “Elise”  
Batch #216 is dedicated to Elise, a lifelong Chardonnay lover, also our 
mom. This batch was born hillside of Carneros Napa. Crafted in a 
traditional Burgundian style for the modern Chardonnay enthusiast.  

          

Vintage 
2024 vintage was yet again an exceptional year with 
wines already showcasing bold and elegant character. A 
wet winter provided ample soil moisture, promoting 
strong vine growth and natural canopy protection. The 
growing season saw extended warm periods, but the 
vines thrived, leading to a harvest with intense and rich 
flavors.  

 
Tasting Notes 

 

Alluring aromas of baked pear, golden apple compote, 
and Tahitian vanilla drift from the glass, layered with 
hints of lemon curd, toasted almond, and a whisper of 
warm pastry crust.  

The entrance of the palate is generous yet refined, with 
flavors of créme brûlée, roasted cashew and citrus zest. 
A mineral tension carries through the mid-palate. A silky 
long finish lingers with notes of vanilla bean and gentle 
spice, leaving a lasting impression of balance and finesse. 

A “Classic Napa Chard”, reminiscent of style that ruled 
the 90’s.  
 

• 100% Unfiltered Chardonnay 
• Only 30% of this batch underwent Malo-lactic 

fermentation 
• 13.8% alc/ 
• 14 months all new French Oak (Medium minus 

Toast) 
• 1215 cases  
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