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FRENCH OAK
COLOR

Pale straw cone leading to pale straw rim
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CHARDONNAY 100% ¢ PAIRINGS

®

%eee’ Pair this deliciously balanced Chardonnay
200 with almost anything! Fresh bruschetta

(S;gTJLAT\B(ARBARA s Clone 76-64% _ with goat cheese, figs and honey, mexican
~__ W “eec” Clone 4-36% - qireet corn, lobster rolls, creme brulee or

grilled fish.



