Mandolin Chardonnay Monterey

Mandolin Wines

United States - California - Monterey

With its maritime influence, California’s Monterey region has an extended growing
season that yields wines with full flavor development and great acid balance. Mandolin
Chardonnay has aromas of brioche, lime, nectarine and light cedar. The mouthfeel is
creamy and bright, with notes of lemon zest on the finish.

Specifications
Appellation Monterey
Varietals Chardonnay

Grapes were harvested at an ideal balance of sugar and acid,
and the wine was aged 5 months in 1-2 year-old French oak
barrels. This wine underwent full malo-lactic fermentation,
yet retains its bright acidity.

1,458 (9-liter cases)

Vinification

Production

Codes, Weights and Measures

UPC 8 31822 00051 6
Units/Case 12

Unit Size 750 mL

Container bottle

SCC 108 31822 00051 3
Case Weight 35

Cases/Pallet 56

Layers/Pallet 14

ABV 14.00%

SRP $17.99 USD

750mL Bottle

2024.05.20 Page 1
Warning: Undefined property: FabrikViewForm::$table in

home/knfweh/kvecaela com/combponaentec/com fahrik/viewe/detraile/fmnl/nrodiuuctrwinadetrailndf/default nhn on line 18



