
RENDITION 2
Polished by three vintages of evolution in bottle, a 

brilliant golden hue in the glass manifests an 
ultra-fine bead and impressively textural body. Initial 

notes of key lime, candied ginger, and crushed 
oystershell waltz into baked Meyer lemon, pineapple, 
and crumbly shortbread upon each sip. Finishing with 

a meticulously balanced, electric acidity- this is a 
gilded wine that embraces and emphasizes the 

promise & beauty of Washington state.

Blend:
▪ 100% Chardonnay

Chemistry:
▪ 9g/L dosage 
▪ 12.18%ABV
▪ 3.26 pH
▪ 9,527 ppm CO2

American Viticultural Area (AVA):
▪ 100% Rattlesnake Hills AVA

◦ Stonemark Vineyard

TRADITIONAL METHOD 


