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2023 Napa Valley
Chardonnay

Some things in wine take a little guesswork—but this one’s an easy call. Our
2023 Guesswork Chardonnay captures the bright, layered character of Napa
Valley fruit with effortless balance. Aromas of pear, golden apple, and
honeysuckle open into a silky palate with hints of lemon curd, vanilla, and
lightly toasted oak.

Rich but never overdone, it’s the kind of Chardonnay that makes pairing feel
intuitive—seafood, roast chicken, or just a quiet evening and a full glass. No
need to overthink it—just pour, sip, and let the guessing stop there.

The Wine

AVA

100%

100%

10

2412

June 2025

14.5%

$35

The Numbers
Napa Valley

Chardonnay

Barrel/Malolactic Fermentation

Months French Oak Barrels

Cases Produced

Release Date

Alcohol by Volume

Suggested Retail Price 

UPC Code (8-98079-00121-5)

90 PTS.

9090
POINTS

Accolades

Strikes a terrific balance, offering salted butterscotch notes, with fresh peach and
lemon curd flavors, plus a spicy, toasty element, all centered on a fresh thread of
acidity alongside pops of orange blossom aromatics. A brown butter detail lingers. 

88 POINTS - WINE SPECTATOR I  2023 VINTAGE

A round, rich and creamy chardonnay with baked apples, vanilla and sweet spices on
the nose. Medium-bodied with mellow flavors on the palate and a fruit finish. 

90 POINTS - JAMES SUCKLING  I  2023 VINTAGE

90 POINTS - WINE ENTHUSIAST  I  2023 VINTAGE
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