2024 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 2024
features powerful aromatics and flavors ranging from lemon
zest and cooking spices with a hint of oak. 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 34% Mt. Eden, 33% clone 17, 33% Kistler
Oak 100% French, 20% new

Alc. 14.2%

Cases produced 200

Accolades:
2024 92 pts Wine Spectator

2023 93 pts Vinous

2022 92 pts Vinous

CHARDONNAY 4
FERMATA 2021 Double Gold- SF Chronicle Wine Competition

MONTEREY

93 pts, Planet Grape, Catherine Fallis, MS

2020 90 pts “purely domestic wine report”

2019 90 pts Wine Enthusiast

Wrath 35801 Foothill Rd. Soledad, CA 93960 831.678.2212 www.wrathwines.com



