WINE CELLARS

We craft California wines inspired by the land, the legacy, and the laid-back spirit
of the Golden State. Rooted in the Sierra Foothills AVA, our small-batch wines are
grown sustainably, harvested by hand, and made for those who live life outdoors from
backcountry trails to fireside dinners under the stars. Rustic by nature. Refined by
craft. Welcome to the new frontier of California winemaking.

TASTING NOTES:

This chardonnay opens with an expressive nose of lychee, creme
briilée, and graham cracker, accented by a subtle lift of white pepper
that adds intrigue. On the palate, crisp green apple and dried herbs
bring brightness and savory depth, balancing the wine’s richer
aromatic profile. Its structure walks a line between being full and
powerful in texture, yet remarkably lean and refreshing, which
offers both weight and precision through a clean, lively finish.

WINEMAKING NOTES:

This chardonnay was harvested at the optimal ripeness to capture
tull flavor development while preserving vibrant natural acidity. The
fruit was carefully sorted upon arrival at the winery and transferred
directly to press, to ensure freshness from the outset. A slow,
controlled fermentation allowed the wine to develop complexity
and balance.

AGING:

Aged in 25% new French oak, which imparts a subtle,
integrated oak character without overshadowing the varietal
expression. The result is a refined, well-structured wine with
bright acidity, layered texture, and a delicate touch of oak.

This chardonnay is ready to drink now or can be cellared for
another 5 years to showcase more earthy, savory flavors.

FOOD PAIRING:

The structure of this chardonnay coupled with balanced fruit and
subtle earthiness pairs beautifully with dishes that mirror its depth
and texture—think roasted mushrooms, truffle-infused risotto, or
root vegetables caramelized to bring out their natural sweetness.
Creamy preparations like butternut squash purée or pasta in a
light, velvety sauce complement the wine’s body, while herb-driven
elements such as thyme, sage, or tarragon highlight its savory
undertones. Dishes with a touch of nuttiness or gentle toasting—
like grain-based salads or dishes finished with toasted seeds—also
echo the wine’s complexity, creating a harmonious and layered
pairing experience.
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WINE SPECS:

100% CHARDONNAY

13.2% ALCOHOL

WHOLESALE INQUIRIES:
MICHAEL KLOSTER
MKLOSTER@MYKAESTATES.COM

515-559-3798
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