CHARDONNAY
L0S CARNEROS
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Vintage 2020

Varietal Chardonnay
Appellation Los Carneros
Vineyard Tierra Blanca
Oak 30% new French oak
Aging 15 Months
Alcohol 14.5%

2020

LOS CARNEROS CHARDONNAY

This is the wine that started it all back in 1997. True to its inaugural style,
seamlessly blending the elegance of Burgundy with the rich personality of
Napa. It stands as a perfect hybrid, capturing the best of both worlds.

STARTING IN THE

VINEYARD

The 2020 Chardonnay growing season in Napa was characterized by a
warm, dry winter followed by rain and cooler temperatures in late March. A
mild spring transitioned into a perfect summer with cool mornings and warm
days, creating an ideal climate for Chardonnay grapes. Amidst the challenges
posed by wildfires and the pandemic, Mi Sueno Winery maintained a vigilant
watch over grape quality, carefully adjusting harvest timing. The result is a
collection of exceptional wines that triumphed over adversity.

TO THE

CELLAR

The grapes undergo whole cluster pressing and are directly transferred to
barrels for fermentation and aging. This California Chardonnay, reminiscent
of Burgundian-style wines, achieves its luxurious elegance through native
yeast fermentation and 15 months of aging in 30% new French oak.
Additionally, a secondary 100% malolactic fermentation contributes to a
plush mouthfeel, completing the wine’s remarkable profile.

IN YOUR

GLASS

With its enchanting allure, this Chardonnay glistens like 24k gold in a glass.
The aromas explode with notes of passion fruit, pineapple, guava, peach,
citrus, honeysuckle, and lemon grass. On the palate, the flavors mirror
the enticing aromas, unveiling a tantalizing blend of tropical fruit, citrus,
and honey. The wine’s bright acidity adds a mouthwatering quality, while
the creamy finish lingers gracefully. Experience harmony in the glass, as it
promises a truly indulgent and memorable journey of taste and delight.

ON YOUR

TABLE

Experience perfection with this Chardonnay as you savor the delightful pairing
of Sautéed Halibut over Roasted Vegetables and Potato Purée with Herb Butter,
or the indulgent combination of Pan-Seared Scallops in a Creamy Sauce.
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