LIQUID FARM

2024 GOLDEN SLOPE CHARDONNAY

Sta. Rita Hills AVA
36% Kessler-Haak, 349 Spear,
18% Clos Pepe, 12% Rita’s Crown

AGING - Fermented in French oak (15% new) and
aged 15 months before bottling.

PRODUCTION - Barrel fermented. Native primary

and seconclary fermentation.

- TASTING NOTES -
Golden Delicious Apple, Marzipan, Lemon Curd,
Opyster Shell, Earl Grey, Creme Brulee

-FOOD PAIRINGS -
Alaskan Halibut, Pasta Carbonara, Crab Cakes,
Fried Oysters/Calamari

Golden Slope is one of our original bottlings and is for
our love of the Cote d'Or (s]ope of g‘o]d) and an

F homag’e to Meursault. This wine showcases the

. versatility of Chardonnay from Sta. Rita Hills.

Powerful yet elegant; rich and refreshing; buttery but

GoLDEN ot with lively acid.

S CHARDONXE

This wine, like all Liquid Farm wines, is produced
from meticously farmed, hand-picked grapes and

LI()I\_]-] D FAR.M without modern (lay manipulations or additions.

| 5 = unf‘inecl, g’ently filtered

13.5% Alcohol
400 cases made
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