
Liquid Farm

2019 Golden Slope
Chardonnay

Sta. Rita Hills

100% Chardonnay
52% Clos Pepe, 18% Spear, 

12% Kessler-Haak, 6% Bentrock
6% La Rinconada, 6% Rita’s Crown

AGING - 15 months in 15% new French oak

PRODUCTION - Barrel fermented and aged
for 15 months. Gentle batonage throughout.

Native primary and secondary 
fermentations 

- TASTING NOTES -
Lemon curd, honeycrisp apple, Asian pear,
vanilla, biscotti. Round and rich mouthfeel,

but with a vibrant acidity that promotes
balance and freshness

- FOOD PAIRINGS -
Lobster Mac ‘n Cheese
Chicken Cordon Bleu
Rotisserie Pork loin

This is a selection of barrels that exhibit more
richness and power than the White Hill. The name
“Golden Slope” is to pay homage to the Cote d’Or

(”slope of gold”) in the heart of Burgindy.

Drink between 2020- 2032
13.5% Alcohol
500 cases made
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