CHARDONNAY
FERMATA
MONTEREY

2021 Wrath Chardonnay,

Fermata
Monterey

Tasting Notes: The Chardonnay from our estate vineyard
is consistently rich and luxurious. It owes its heightened
concentration to our climate, complex soils and demanding
farming practices. By halting the malolactic fermentation at
50%, our Fermata Chardonnay counterbalances this wine’s
inherent richness with its own natural acidity. Our 2021
features powerful aromatics and flavors ranging from lemon
and ripe Anjou pear to toast and vanilla creme brdlée. The
mid-palate delivers creamy richness while the finish is clean
and bright.

Certified Sustainable (SIP)

Technical Data:
Composition 100% Chardonnay

Vineyard San Saba Vineyard

AVA Monterey

Clones 36% Mt. Eden, 24% Wente, 18% Kistler
18% clone 17, and 4% clone 96

Oak 100% French, 20% new

Alc. 13.9%

Cases produced 392

Accolades:
2021 Double Gold- SF Chronicle Wine Competition
93 pts, Planet Grape, Catherine Fallis, MS

2020 90 pts “purely domestic wine report”

2019 90 pts Wine Enthusiast

2018 92 pts Wine Enthusiast

2017 91 pts Vinous

2016 91 pts “joy to drink” Jeb Dunnuck
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