
VINTAGE: 
2012

APPELLATION: 
NAPA VALLEY

VINEYARDS:
OAK KNOLL DISTRICT

VARIETAL COMPOSITION:
100% CHARDONNAY

WINEMAKER COMMENTS:
HAND HARVESTED AND WHOLE CLUSTER PRESSED IMMEDIATELY 
UPON ARRIVAL AT THE WINERY. STAINLESS STEEL FERMENTATION 
PARTIALLY FINISHED IN  FRENCH OAK BURGUNDY BARRELS. 
9 MONTHS OF BARREL AGING ENHANCED THE BRIGHTNESS, 
CHARACTER AND ELEGANCE OF THE FRUIT. SUBTLE, COMPLEX 
NOTES OF CITRUS, MELONS, PINEAPPLE, MANGOES AND MINERALS. 
FULL-BODIED AND WELL-BALANCED TO ENHANCE A BROAD RANGE 
OF CUISINE; WILL CONTINUE TO DEVELOP FOR SEVERAL YEARS.

ALCOHOL: 14.2%   PH: 3.37
RS: 0.20%    TA: 5.7 G/L

UPC: 6 84586 98053 8    SCC: 1 6845861275 98053 6

J. MCCLELLAND CHARDONNAY

NAPA VALLEY

JMCCLELLANDCELLARS.COM


