
GRAPES:     Bliss Vineyard, Block # 13, 23, 27, 29, 4

HARVEST:     Harvested on September 22nd.  24.1 brix, 0.50 TA, 3.75 pH.

PRODUCTION:  Hand-picked, early morning, clean fruit.  Whole cluster pressed, settled  
 24 hours, racked.  100% barrel fermented in French oak, 40% new oak  
 barrels for 16 months. Sur lie stirred every other week. Fined, 
 Stabilized, and Filtered.

2018 Reserve Chardonnay
B L I S S  V I N E Y A R D       E S T A T E  B O T T L E D  

We have been farming our land since 1943, blending our northern 
Italian heritage with our California roots.
Our family chose the lion from St. Mark’s Cathedral in Venice, Italy to 
symbolize our rich history. Today, we continue this tradition by o�ering 
Estate wines for you and your family to enjoy.
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T A S T I N G  N O T E S :

White peach and cantaloupe �avors express our unique vineyard 
site where our French clone Chardonnay is grown.  �ese aromas 
are followed by notes of caramel with sweet spiced tropical fruit 
and a long melon �nish. A lush mouth feel, cradled in soft, elegant 
oak, barrel fermented and sur lie aged to enhance the richness that 
is our 2018 Estate Reserve Chardonnay.

Bottling Date:............................................................................ June 2020

Cases Produced: .................................................................................. 480

Alcohol: .............................................................................................. 14%

Total Acidity: ..................................................................................... 0.47

pH: .................................................................................................... 3.81

T E C H N I C A L  A N A L Y S I S :

“White peach...cantaloupe...
Spiced tropical fruit...caramel & melon”

FAMILY VINEYARDS


