
Produced and Bottled by Atlas Wine Co.,

INGREDIENTS

Grapes, yeast
and oak.

13.5% alc by VOL   pH: 3.6   TA: 5.2   French Oak: 40% New,  60% Neutral    Contains Sulfites

Somerset, CA

FAMILY OWNED & OPERATED SINCE 2014

LODI

CALIFORNIA

CRISP/LIGHT O
AK

CREAMY/OAKY/

BUTTERY

UNOAKED

VEGAN FRIEND
LY

WWW.OMENWINE
S.COM

NO ADDITIVES

ZERO SUGAR

CLEAN & SUST
AINABLE

Serving Facts: Serving size: 5 fl oz 

(148mL);  Servings per bottle: 5;  

Amount per serving: Calories 121; 

Carbohydrate 0.1g;  Fat 0g;  Protein <1g

Elegant fruit aromas range from pineapple to 

kiwi with Meyer lemon notes. The mouthfeel 

is smooth yet fresh and balanced with 

well-integrated toasted oak. 

SERVE CHILLED AT:

44 57° F
7 14° C

(30 min. in the fridge) 

CHARDONNAY 2022

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

CASES PRODUCED
815

TASTING NOTES

Celebrating the
10th

 
Anniversary

of Omen Wines!  

9L case  - 12 bottles * 750 mL
56 cases per pallet
14 cases per layer

Closure: Diam 3 cork
Weight: 36Lbs per case, 2100 Lbs per pallet

14in Length *12in Height *10in Width

WINEMAKING
■ Harvested and Pressed within 8 

hours
■ Champagne Press Cycle
■ Lees stirred twice a month 

■ Aged in Oak for 
9 months (30% new)

■ Cross-flow filtration

We use a champagne press cycle to lower the phenolic content of our wine. The 
fruit from Lodi goes through both primary and secondary fermentation in to 
increase the richness and viscosity, while the Chenin Blanc fruit only goes through 
primary fermentation in order to maintain its acid, aromatic complexity and the 
identity of its terroir. Both lots are combined 3 months before bottling and are 
cross-flow filtered. No chemical additives or adjustments are made except for the 
addition of the absolute  minimum effective sulfites needed.

VINEYARD SOURCES

100% Chardonnay

LODI AVA, CALIFORNIA
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 
coastal neighbors Napa and Sonoma. The 
two major rivers originating in the Sierra 
Nevada mountain range that feeds the Lodi 
appellation have brought soils rich in 
granitic-based minerals.

VEGAN FRIENDLY

VERY LOW SULFITESNO ADDED SUGAR

Creamy tropical 
fruit aromas 
range from pineapple
to kiwi with Meyer lemon notes. 
The mouth-feel is smooth, fresh 
and balanced with well-integrated 
toasted oak.   


