10TA

2019 CHARDONNAY

PELOS SANDBERG VINEYARD
EOLA-AMITY HILLS
OREGON

2019
iOTA Cellars Pelos Sandberg Vineyard
Chardonnay

Comprised of Dijon clones 69 &95
~ Petros South Block ~

Barrel fermented in 33% new French oak barrels
for thirty days and barrel aged in neutral French oak
for an additional ten months before bottling
~46 cases produced ~

Impressions

More Burgundian than our previous vintages,
the pale, almost translucent, 2019 Chardonnay displays
atoasty character on the nose. Hints ofbaked pear,

apple, and lemon peel, complement its round midpalate.

Reminiscent of the Pacific coast, sea salt and minerals
accentuate a silty, refreshing finish.

To maximize your enjoyment, serve slightly chilled.

For more information, please visit our website
www.iotacellars.com
info@iotacellars.com
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