Alc: 14.1%

ALMA de CATTLEYA

2018
CHARDONNAY

ALMA de CATTLEYA

Sonoma Count)

The Numbers

pH: 3.47 TA:55g/L SRP:$24
Residual sugar: 1.53 g/L

2018 CHARDONNAY

Sonoma County

About Winemaker Bibiana

Bibiana Gonzéalez Rave crafts her Alma de Cattleya wines as
high-quality offerings representing the uniqueness of Northern
California: Sonoma and Napa County. Alma means “soul” in
Spanish—and Cattleya is the national flower of her native
country, Colombia. These wines are the perfect accompaniment

to everyday meals and relaxing moments.

Source: This fruit is sourced from cool sites in the Sonoma
County AVA. All sites are located between the Russian River
Valley AVA and the “True” Sonoma Coast. Coastal influence is
fundamental to obtain the right balance between acidity, texture,
softness and length. This wine is comprised of a selection of
clones 49, 4, 78, and 15.

Harvest: Fruit was hand-picked in the early morning hours, and

delivered to the winery at low temperature.

Winemaking Process: The fruit was hand-sorted and gently
pressed before being settled overnight. A racking to remove the
heavy lees was followed by a gentle transfer to barrels for

fermentation and aging.

Aging: This wine was fermented and aged on its lees in neutral
French oak barrels for fifteen months before bottling.

Bottling: January 6th, 2020. 730 cases produced.

We use the innovative DIAM corks to ensure there is no cork taint
in any bottle. If you find a corked bottle, | am happy to replace it

with a full case.

Tasting Notes

Lush notes of green apple and ripe pear balance beautifully with
citrus and hints of butter. Bright acidity and a rich mouthfeel add

complexity and a textured finish.



