
FERMENTATION:
75% Barrel Ferment
25% Stainless Steel Tank

BARREL AGING:
90% Barrel aged;  combination of  
      French, American & 
      European oak

        22% New oak barrels
     78% 2-5 year old 
    oak barrels
  

CHEMISTRY:  
Appellation:
   Dunnigan Hills

Farming: 
   Sustainable Night Harvest

TA: .59      pH: 3.94

Alcohol: 13.9%

Production:  38,000 cases

GRAPES
This elegant Chardonnay sits beautifully in the glass with 
its golden straw color. Aromas of ripe pear and honeydew 
melon complement toasted oak and nuances of butter.  
Flavors of fig and honey round off characters consistent  
with the aromas, with pear delivering across the palate. 
Creamy with a rich, full mouthfeel, this wine will soar on 
its own or pair with a fruit and cheese plate, bruschetta or 
chicken alfredo over linguine.

STORY
As a farm kid growing up in the early 1960’s John Giguiere 
was a veritable pyromaniac, setting numerous things  
on fire—including the family wheat fields. He and  
his brother soon graduated to launching rockets,  
resulting in more uncontrolled blazes and calls to  
the fire department. Over time, they outgrew this 
fascination with the flame, but even today they 
look at the Matchbook brand with fond memories 
of the fires they once stoked. 

CELLAR
Six different clones of chardonnay were used 
in this wine, all of them picked at night and 
delivered to the winery before sunrise to 
ensure that we crushed fresh, cool grapes. 
Clone 809 (the most exotic clone) was  
fermented in stainless steel tanks to retain  
its Muscat character. The other clones  
fermented in a combination of French, 
American and Hungarian oak barrels.  
We used yeast “cocktails” (a mixture of the 
winemaker’s favorite compatible yeasts) 
on all lots to allow complex fermentation 
characters to evolve in the wine. We stirred 
the lees weekly for eight months to enhance 
texture and flavor. 

WWW.MATCHBOOKWINES.COM

BLEND:

100% Chardonnay

VINEYARDS:
Matchbook Vineyards, 
estate grown

  


