
APPELLATION: 
AGING:

ALCOHOL:

central coast
French oak and
stainless steel

known as one of the best left breaks in the
world, the mundaka wave in northern Spain is
legendary for amazing long rides. our wines
capture the rush of this epic break. 

VINEYARDS 
The grapes for our Chardonnay are grown on
California's Central Coast where the morning fog
often lingers until mid-day. This allows our grapes
to develop complex fruit flavors while preserving
crucial acidity.

WINEMAKING
AFTER HARVEST, THE GRAPES ARE WHOLE CLUSTER
PRESSED, CHILLED AND RACKED CLEAN TO A REFRIGERATED
STAINLESS STEEL TANK. THE JUICE IS SLOWLY FERMENTED
AT A COOL TEMPERATURE TO ENHANCE THE VARIETAL
AROMATICS. 

TASTING NOTES
WITH SUBTLE NOTES OF VANILLA AND CARAMEL, MUNDAKA
CHARDONNAY IS MEDIUM BODIED WITH AROMAS OF GREEN
APPLE, CITRUS AND STONE FRUIT. WITH CRISP AND
BALANCED ACIDITY, THE BRIGHT FRUIT FLAVORS SURF
ACROSS THE PALATE IN THE LINGERING FINISH. 

Chardonnay

sustainably farmed estate vineyards

13.5%


