
2017 CHARDONNAY 2017 PINOT NOIR

Fairfax Pinot Noir is a selection of grapes from the cool coastal 
regions of California.  Cool growing vineyards on the North Coast 
(Mendocino and Sonoma) are close enough to the ocean to be 
cooled by Pacific breezes yet protected from the full wrath of its 
winds.  In the Central Coast (Monterey), ocean and fog influenced 
coastal vineyards  producing wines with crisp acidity and fine 
varietal character.  And finally, a dip into Carneros brought well-
balanced and restrained richness for plush weight and deep fruit

Vinification in small open top fermenters followed by ten months 
of aging in French oak, 15% of which was new.  A fresh profile of 
cranberry, cherry and delicate spice followed by lush red fruit and 

that classic California kiss. 

Fairfax Chardonnay is from the cool Central Coast growing regions 
where warm weather allows for a long growing season for nice ripe 
grapes, tempered by the ocean breezes to keep the wine fresh.   A 
key component from the Santa Lucia Highlands lends zippy acidity 
to balance the weight and texture of the wine. Vinification and 
elevage in stainless steel tank with a small portion that underwent 

malolactic fermentation and brief aging in barrel. 

Charming aromatics of pears and apples with an underlying citrus 
cut.  The subtle oak regimen is apparent on the palate with hints 
of vanilla along with subtle tropical notes which are complimented 
by the streak of acidity that runs through the wine.  A versatile 

Chardonnay for an array of tastes & cuisine.


