
VARIETAL 
COMPOSITIONS Chardonnay

ALCOHOL  
CONTENT 13.5%

CELLAR  
TREATMENT 100% Stainless Steel

RELEASE DATE March 2023

BOTTLE SIZE 750 mL

PH 
TA 
RS

3.35 
5.82 g/L 
0.04%

PAIRS WELL  
WITH

Shrimp cocktail, Dungeness 
crab, roasted chicken

2022 CHARDONNAY

Willamette ValleyVINEYARD
APPELLATION

Oregon’s Chardonnay renaissance is alive and well, and we’re happy to have been  
a part of it since 2010! Our fresh, bright Chardonnay maintains its varietal integrity 

without any trace of butter or oak. 
 
Every growing season in the Willamette Valley presents us with  
a unique and thought-provoking array of challenges.  
For 2022, frost in late spring had us wondering about lower  
yields. Thankfully, when the sun came out, it stayed; boosting 
yields and ripening our fruit over a record-breaking dry summer. 
Our team truly came together for this harvest creating exciting 
wines to look forward to. 

Our 2022 Chardonnay starts with a fresh aroma of pineapple,  
lemon bar, confectioners’ sugar, and apple. Though dry and 
unoaked, the palate on this Chardonnay has the luscious and 
rich midpalate with a steely acidity that balances the texture 
perfectly. With flavors of white peach, caramel apple, and  
tangerine, this Chardonnay can play with any dish, from Pho  
takeout to movie night popcorn. 

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

2018 - 90 Points + BEST BUY, Wine Enthusiast 
2021 - 91 Points + BEST BUY, Wine Enthusiast 
 

A C C O L A D E S

SRP $14

winebyjoe.com   |   @winebyjoe


