
Pacificana
Chardonnay

The Facts
COUNTRY: USA - CA
REGION: California
APPELLATION: California
CEPAGE: 100% Chardonnay
WINEMAKING: 100% barrel fermented, then aged for 6
months in American oak barrels
AGING: 100% barrel fermented, aged for 6 months in
American oak

The Story
Pacificana Chardonnay showcases classic California styles
for the next generation of wine enthusiasts. It embodies the

bold, pioneering spirit of the California landscape and those
who call it home. 100% barrel fermented, then aged for 6
months in American oak barrels, this 2021 Chardonnay
isn’t the oak-bomb style of ten years ago. Instead, it strikes
the perfect balance between richness and elegance. Our
modern version of Cali Chard is bold and engaging, offering
an unmistakable varietal signature that’s perfect for  pairing
with your favorite home-cooked meals.

The Adjectives
OVERALL: Perfect balance between richness and
elegance!

The Selling Points
Classic California, bold and clean
SUSTAINABILITY: Minimal Intervention /
Augmentation
PAIRINGS: Cured Meat, Fish, Poultry, Salad
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