
Tasting Notes  |  Our first vineyard-designated Chardonnay! A 
pale gold color and similar in flavor profile to past Sonoma Coast bottlings, 
with precise citrus tones yet more expansive in body and texture. An 
inviting nose of lime, golden delicious apple, crème brûlée and paraffin 
start the show. Then a mouthful of lemon pastry and baked apple with 
hints of exotic melon finish the performance.

Excellent acidity and structure ensure a long and satisfying evolution in the 
cellar for a California Chardonnay. Tremendous richness and complexity 
will reward those with the discipline to lay it down for another year or 
two before indulging. 

Drinking Windows  |	 Prime drinking: early 2012 – 2014
	 Graceful ageability: 2015+

Analysis  |  	pH: 3.23
	 TA: 7.4 g/L
	 Alcohol: 14.4%
	 Bottling Date: December 2, 2010
	 Release: Spring 2011
	 Total Produced: 150 cases

2009
Chardonnay 

sangiacomo  
green acres hill

Sonoma Coast     

Label Artist: 
Margaret Chavigny

Philosophy  |  We prefer to follow the grapes’ lead and offer gentle care as the wine 
emerges from the juice. If a wine asks for help, we provide it. If a wine is happy on its own, 
we simply let it be and celebrate its unique evolution.
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