
THE BRAND
Crafted exclusively for Morton’s The Steakhouse, State & 

Rush honors the first restaurant location at the cross 

section of State St. and Rush St. in Chicago. With distinct 

callouts to Morton’s iconography - like the signature 

sleeping pig - the wine is a nod to the restaurant’s inaugural 

location and complements its renowned dishes.

THE VINEYARDS
The grapes for State & Rush wines were grown on 

sustainably certified, family-owned estate vineyards in the 

Lodi appellation. Lodi enjoys warm days and cool nights 

which allows the grapes to fully ripen while maintaining 

their natural acidity.

TASTING NOTES
Vibrant tropical aromas on the nose, with notes of stone 

fruit and citrus. French oak aging contributes to flavors of 

crème brûlé and vanilla.

COMPOSITION
92% Chardonnay, 8% Sauvignon Blanc

TECH DATA
Alcohol: 14.5% | pH: 3.4

Total Acidity: 6.0g/L | RS: 9g/L
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