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Chardonnay
2023 | Lodi

THE WINE

Aromas of zesty citrus and bright granny smith apple. Flavors of ripe
pear are supported by refreshing acidity and a clean finish.
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THE VINEYARDS

The fruit for our Maggio Family Vineyards wine is sourced entirely
from our sustainably farmed, family-owned estate vineyards in Lodi,
CA. Lodi enjoys warm days and cool nights which allows the grapes to
fully ripen while maintaining their natural acidity.

THE VINTAGE

Following a winter of heavy rains, the 2023 growing season was

marked by unusually cool temperatures during the spring and

C@l summer. This brought much needed moisture to the vines, but it

posed unique challenges — the potential for mildew and crowded fruit

MA_GGIO required vineyard managers to keep a closer eye crop. However, the
FAMILY VINEYARDS mild season allowed for gradual ripening of the grapes, leading to a

vintage of exceptionally expressive fruit with balanced acidity.

CHARDONNAY
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g - COMPOSITION AGING

g 97% Chardonnay 8 months on French oak
3% Sauvignon Blanc Non-malolactic fermentation
HARVEST DATE TECH DATA
Farly September Alcohol: 14.0%  TA:6.1g/L
pH: 3.59 RS: 3.69/L
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