
Celani Family vineyards
Chardonnay 

2007
The 2007 Chardonnay is produced entirely from grapes grown on the Celani 
Estate in Napa.  The grapes were whole-cluster pressed and barrel fermented 
in 60% new French oak barrels.  The practices of stirring or “bâtonnage” 
and aging the wine over its lees, or “sur lie” and preventing this wine from 
undergoing malolactic fermentation, are responsible for the aromas of 
toasted bread, grilled nuts, mineral creaminess, and the wine’s pronounced, 
yet balanced acidity.  Intense aromas of candied apple, lemon curds, juicy 
peach, ripe apricot, pears, and honey suckle compliment, the subtle notes of 
spicy oak, giving this wine its expansive bouquet.  In the mouth, the wine 
enters seamlessly, has great fruit/acid balance, while retaining freshness, 
opulence and complexity.  The impeccable integration of flavors and the 
crisp acidity, combined with this wine’s long, clean finish will allow this 

wine to drink well over the next 5 years.


