WELCOME TO THE
WORLD OF CHEMISTRY:

WHERE ART

C H E M l ST RY MEETS SCIENCE

OREGON
CHARDONNAY

o]

ZODIAC
TAURUS
SRP: $25 WD :
VINEYARD COMPOSITION SEASON
SPRING
Shaped by the elemental forces of Oregon, this wine - ¥
is sourced from our most renowned viticultural areas, cnmﬁéﬁnm
reflecting the terroir and spirit that makes this place e a (m
so special.
COMPOSITION
GOLD
VARIETAL COMPOSITION
100% Chardonnay
ELEVAGE LINDEN FLOWER TOASTED BRIOCHE

Honoring the traditional craft of winemaking, this
wine was fermented and aged in 10% new French oak. APPLE BLOSSOM NUTMEG
Bottled just six months after the vintage, we strive
to reflect the fresh flavors and enticing layers of

Chardonnay at its finest.

HONEYSUCKLE VANILLA HUSK

NOTES FROM THE WINEMAKER
This bottle is your portal to another state of mind:
from baked apple pie to tart key lime, toasted

brioche, and lemon curd, you’ll feel as though you’re

LEMON CURD WET STONE

standing in a bakery in Provence, or an apple orchard
at the foot of Mt. Hood.

HARVEST ALCOHOL

KEY LIME CREAM CHALKY SOIL
September 2024 12.5%
BOTTLING pH BAKED APPLE SMOKED SALT
April 2025 3.2
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