STRATTON LUMMIS

2009 CHARDONNAY
Carneros

About the wine

The grapes from this single vineyard are the finest Dijon clones grown in the best
region in California for Chardonnay - Carneros.

Layers of juicy white peaches, crisp Fuji apples, and fragrant white flowers are balanced
with perfect acidity and rich minerality to give our Chardonnay a long-lasting finish. We
need no oak.

Stratton Lummis Chardonnay is cold fermented, rests on the lees of specially selected
yeasts for over ten months and undergoes a slow 100% malo-lactic fermentation.

It is fun to drink now but will become even more enjoyable as it ages.

About us

Stratton Lummis makes only two wines. We specialize in Chardonnay from Carneros and
Cabernet Sauvignon from Napa. Our production is limited. We don’t make several different
Chardonnays. We make only one. Our focus is on the ranches, grapes and winemaking
that create a fresh, rich Chardonnay wine that compliments the most creative works from
America’s finest chefs. That is why it is hard to find us in wine shops, but not so hard to find
us in the best restaurants.

Stratton Lummis was founded in 2004 by Richard de los Reyes whose unique 37 years and
counting of winemaking experience is hard to match. The painting on Stratton Lummis
Chardonnay is his. He constantly creates in paint, wine and words. His blogs can be read
regularly on thewinelife.com.




