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Grace Winery
Pennsylvania, Pennsylvania

2024 Chardonnay
CHARDONNAY

30.00
CELLAR DOOR

VA R I E T I E S

 100%  Chardonnay

CASES PRODUCED 159



VINE AGE 18 yrs

RELEASED 2026-05-01

A B O U T  T H I S  W I N E

Balanced and elegant with notes of vanilla and bright orchard fruit. A 50/50 barrel and stainless fermentation gives this
chardonnay a refined, lighter style

TA S T I N G  N O T E S

APPEARANCE

Light golden with fine clarity

NOSE

Vanilla dominates initially, a signature of oak aging. As the wine opens, clean orchard fruit and petrichor emerge, adding complexity
and reflecting our estate's granite terroir.

PALATE

The generous oak influence imparts honey, caramel, and warm baking spices, yet these flavors enhance rather than overwhelm the
wine's delicate core of pear, white peach, and lemon zest.

FOOD PAIRING

Roasted pork, lobster, mushroom risotto, and aged Gruyère.

T E C H N I C A L

ABV

12.7%
PH

3.5
TA

4.98 g/L

RESIDUAL SUGAR

0.0 g/L
BRIX

0.0
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