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TASTING NOTES y

Happy aromas of yellow apple,
white peach and a lingering
taste of meyer lemon.

CALIFORNIA CHARDONNAY
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| 93% Chardonnay
Lodi AVA

Natural
dients!

The 70% of the fruit that comes from Lodi is
located at the northern edge of the San Joaquin
Valley, east of San Francisco Bay. Lodi enjoys a
similar climate and growing conditions to its
WINEMAKING coastal neighbors Napa and Sonoma. The two
major rivers originating in the Sierra Nevada
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: that lend complex flavors to the wines of Lodi.
= Clean Racking (under 50NTU) 4 No residual sugar
= Cold Fermentation at 59°F 7% Sauvignon Blanc

Clarksburg AVA, California

We use a champagne press cycle to lower the phenolic content of our wine. The chardonnay
goes through both primary and secondary fermentation to increase the richness and viscosity, Anintroduction of high quality Sauvignon Blanc
while the Sauvignon Blanc fruit only goes through primary fermentation in order to maintain its o . ) !
acid and aromatic complexity. Both lots are combined 3 months before bottling and are fruitinto the blend brmgs aromatic ComPIGX|ty
cross-flow filtered. No chemical additives or adjustments are made except for the addition of and a re-balance of acidity.

the absolute minimum effective sulfites needed.

CASES PRODUCED
686

1 Case = [24]375mL cans,
Packaged as [6] 4-packs
9.6 Kg/21.25 Lbs

1 Pallet = 80 Cases
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POINT OF PURCHASE MATERIALS
Preprinted and downloadable seasonal POP materials:

= Shelftalkers
= Neckers i

= Case Cards ORO BELLO —

= Sustainable Straws bl e
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Download from:

www.atlaswineco.com/trade @

Atlas Wine Co. | 877+279+2655 | info@atlaswineco.com | 841 Latour Court, Suite A, Napa California 94558




