
Liquid Farm

2023 FOUR Chardonnay
Our FLAGSHIP Chardonnay. Made from the most 

compelling barrels of the vintage.

We have always made a habit of “listening to the
barrels” and getting to know each and every barrel

intimately. In 2011, we had FOUR barrels that kept
speaking to us and demanded their own bottling.

These ultimately becamse the pinnacle of our SRH
Chardonnay program and earned our most prestigious

moniker, “FOUR”.

Sta. Rita Hills AVA
50% Rita’s Crown Vineyard, 25% Spear Vineyards, 

25% Kessler-Haak Vineyard

PRODUCTION
Native yeast fermentation

Barrel fermented & aged 18 months
20% new French oak, 80% neutral oak

- TASTING NOTES -
jasmine, beeswax, honeysuckle, meyer lemon,

vanilla, white nectarine, crushed stone

- FOOD PAIRINGS -
Maine Lobster, Chilean Sea Bass,
Stuffed Chicken Breast, Alfredo

13.5% Alcohol
100 cases made
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