
VARIETAL 
COMPOSITIONS Chardonnay

ALCOHOL  
CONTENT 13.5%

CELLAR  
TREATMENT 100% Stainless Steel

RELEASE DATE May 2022

BOTTLE SIZE 750 mL

PH 
TA 
RS

3.35 
5.82 g/L 
0.04%

PAIRS WELL  
WITH

Shrimp cocktail, Dungeness 
crab, tacos al pastor

winebyjoe.com

2021 CHARDONNAY

Willamette ValleyVINEYARD
APPELLATION

Our Chardonnay is a fresh fruit and floral interpretation of this 
classic white wine variety. Aromas of fresh linen, lemon meringue, and 
peach mingle with daffodil, sweet alfalfa, and a faint hint of sea air.  
A medium weight entry gives way to a smooth and mouthwatering mid-
palate with pleasantly chalky edges. Zero malolactic fermentation and  
100% stainless steel aging allows vibrant fruit flavors of honeydew,  
caramel apple, and lemongrass. The medium-long, acid-driven finish lends 
itself to a variety of diverse dishes from shrimp cocktail to tacos al pastor.

R E A L L Y  G O O D  W I N E
M A D E  I N  O R E G O N

The 2021 growing season was warm, dry and close to perfection despite the 
heat spike at the end of June.  The heat spike came after flowering and before 
veraison, which meant the small green grapes were nearly immune to the 
hot summer sun.  Slightly lower than normal yields, means great concentra-
tion of fruit flavors, and very high quality across the Willamette Valley.


